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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 


flavor, handsome color and perfect texture is simple 
as A.B.C. 


Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. ; 
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Capacities from 20 to 800 lbs. 


BOSTON MARKET MEAT PACKERS 


ARE BIG USERS OF BUFFALO SAUSAGE MACHINERY 


* RECORD OF PURCHAS 


No matter where you go... Birmingham, Boston 
or Butte . . . Syracuse, Savannah or Seattle. . . 
or any other city large or small... you'll find 
Buffalo machinery in an overwhelming majority 
in the New Boston of the packing plants. Why? Because Buffalo 
equipment is backed by 85 years of specialized 
Market Have experience . . . because Buffalo brings you only 
Purchased 40 “tried and true” features... because Buffalo sau- 
sage machinery has a solid reputation for econ- 
Buffalo Machines * omy and dependability. It will pay to remember 
these facts when you buy new machinery for 
your plant. 


4 Leading Packers 


by 
Chamberlain’s 


Columbia Packing Company 4 ) 
New England Provision Co. 9, 
North American Co. 


Silent Cutters 
Grinders 
Stuffers 

Mixers 

Casing Appliers 





QUALITY SAUSAGE MACHINERY 


for more than 85 years 


John E. Smith’s Sons Co. 50 Broadway 


Sales and Service Offices in Principal Cities 


Buffalo 3, N.Y. 
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Like the right size suit 
Our metal products are tailored 
to fit your needs 


Specialist in this field for over 33 years 


is equipped fo assist you in your problems 


THE EMERSON SACK-NARNER CORP. 


DESIGNERS & MANUFACTURERS OF — 


PACKING HOUSE EQUIPMENT 
SINGLE, DOUBLE & TRIPLE CONVEYORS 
BREADING CONVEYOR SYSTEMS 
MARINE & CHEMICAL WORK 
HOTEL & RESTAURANT EQUIPMENT 
SPECIALIST IN STAINLESS STEEL WORK 



















THE EMERSON-SACK-WARNER CORP. 
248116 
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Diced SWEET RED 





give you bigger sales 


Your products look, taste and sell better when 
you use Cannon diced sweet red peppers—uni- 
form in firm, thick-walled quality and deep red, 
appetizing color. Economical to use in either 
large or small quantities. Packed in own juice 
..no brine. Simply open and use. No washing, 
cutting, handling or flavor loss. No spoilage. 
You get more for your money, too! Cannon’s 
own exclusive heavy pack method (Pat. No. 
= 2,587,466) gives you more 
ot RE Bien. diced sweet red peppers 
ae per case, up to 10 ounces 
more per #10 can. 
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Order from your regular 
source of supply. 





Free samplemorder on your 
letterhead today. 


PEppeRS 


H. P. CANNON & SON, INC. 


Bridgeville, Delaware 
Sirelelitit-te Met oM| 
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A Resolution for the Meat Packer 


E OFFER a New Year’s resolution for the meat packer. It is: 
“During 1954 I will think and talk less about the narrowness of 
my profit margin, but I will do more to see that the earnings of 
my company improve.” 

The editor of THE NATIONAL PRovisiONER has reported packer meet- 
ings for many years, has talked to hundreds of packinghouse executives 
and, in his compilation of industry history for “The Significant Sixty,” 
has read the talks and plaints of industry leaders going back into the 
dim past. As a result he has the strong impression that a good many 
packers have thought and talked themselves into a fatalistic attitude in 
which meager earnings are regarded as inevitable — a sort of natural 
phenomenon beyond the control of the individual operator. 

In some cases we believe this fatalism has deepened into a self-pity 
that complains: 

“The whole world’s against you and me (but particularly me). Nobody 
appreciates us. The government won’t let me do this, and the labor unions 
don’t let me do that; ms competitors make me pay too much for hogs, and 
they chisel me out of my trade, and encourage my salesmen to ‘shade’ 
my list.” 

An old lady the editor knew, on hearing childish complaints in a 
similar vein, used to have a stock reply: 

“Then you'd better go out in the garden and dig yourself a big 
fat, wooly worm.” 

It is doubtful whether all the talk of tiny profits ever won a friend, 
or sold a customer or moved a hog over the killing and cutting floors a 
penny cheaper. Do you seek the company of or value the man whose con- 
versation is devoted to his low salary, big mortgage, children’s illnesses 
and in-law troubles? 

The individual packer should declare a moratorium on both resigna- 
tion and breast-beating for 1954. Even granting that margins in live- 
stock and meat processing may be narrow, they need not be minute. 
There are few packinghouses in the country in which the margin avail- 
able for profits cannot be widened by more intelligent and more closely 
controlled buying and selling and by more efficient operation. 

We emphasize that the search for greater profits must be made by 
the individual meat plant operator. We do not intend to minimize the 
value of concerted action through trade associations, but the aims and 
great gains of these groups must necessarily be mostly of a long-term 
and over-all industry nature. The association can conduct research, pro- 
pose better practices, educate and furnish a means of attacking general 
industry problems — all of which activities, sooner or later, bring more 
dollars to the pocket of the individual packer — but group effort cannot 
insure that John Jones’ profits for 1954 will be better than those of 1953 
and 1952. 

The only man who can “do more to see that the earnings of my 
company improve” is John Jones. 




























UT OF BOSTON — once a center of revolution, but 
in recent decades a focus of conservatism — _ has 
come a revolutionary new concept in connection 
with the handling, distribution and processing of meat. 
This concept — in flourishing physical form — was put 
into operation with the formal opening of the South 
Boston Market Terminal on November 17. The new market 
terminal may well serve as a model for the development 
of other meat and food distribution centers to serve other 
congested areas in the eastern part of the United States. 
What was Boston’s problem and how was it solved? 
Boston is the meat distribution and processing center 
for much of the population of New England. Slaughtering 
is not of major importance, but thousands of cars of meat 
move into the city each year for sale in fresh form through 


KEY TO LAYOUT OF BOSTON MARKET TER- 
MINAL AND ITS MEAT INDUSTRY BUILDINGS 


I—New England Provision Co.; 2—Old Colony Pack- 
ing Co.; 3—Southampton Wholesale Food Terminal 
("B" building); 4—Wald Packing Corporation; 5— 
Omaha Packing Co. (proposed); 6—Massachusetts 
Wholesale Food Terminal ('"A" building); 7—Colum- 
bia Packing Co.; 8—North American Packing Cor- 
poration; 9—Samuel M. Gertman Co.; 10—T. J. 
Kelly Co. and Kadish-Levitt Co.; 1!1—Central Beef 
Co.; 12—Chamberlain's; 13—Fulton Packing Co.; 
14—Kinneally & Co.; 15—lowa Beef Co. (proposed); 
16—Cooperative building "C" (proposed). 


Boston Gets a Modern 
for City’s Meat Industry 






wholesalers, jobbers, fabricators and other distri 
and for processing into cured products and sausage. 
For years most of this meat moved through the choke 
funnel of the Faneuil Hall Market District. Here the meat 
trade worked in a chaos resulting from the mixture of 
twentieth century volume, trucks and sanitary and operat: 
ing practices with eighteenth and nineteenth century 
buildings and streets. The atmosphere was “quaint,” but 
it was a costly quaintness compounded of idling trucks 
which moved meat in and out, on occasion, at a shameful 
snail’s pace; high shrinkage and product deterioration 
and inefficient use of labor. As the bill was high, so was 
the potential saving enormous; the U. S. Department of 
Agriculture pointed out in a special report: 
“It was conservatively estimated that the market recom- 
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mended would make possible a total annual saving of about 
$4,000,000 in the cost of handling food, over and above 
the cost of paying for the market . . . The greater part 
of this saving would be realized in reduced cartage, 
shortened hours for market operation, reduced losses from 
deterioration and spoilage, elimination of trips to two or 
more markets by buyers and reduced traffic congestion in 
the market area. Other savings which cannot be measured 
would accrue to farmers and others operating in the area 
as well as to the city of Boston.” 

Plans for construction of an elevated central highway 
through the Faneuil Hall district furnished the final spur 
toward moving much of Boston’s meat business. Buildings 


RAIL UNLOADING dock which stretches for 800 ft. 
at the rear of the "A" (Massachusetts) building. 


housing many of the firms in the area were earmarked for 
the wrecker. 

What Boston needed — and what it got - 
up by Frederic C. 
Haven Railroad: 

“Boston has got to have a huge, new wholesale center 
for New England’s meat and produce industry. A regular 
city within a city - 


- was summed 
Dumaine, jr., president of the New 


- ideally located for receiving and 
shipping by rail. It must have broad areas for trucking 
and traffic-free entrances and exits with ready access to 
arterial highways. It will require the most advanced en- 
gineering for its sanitation and sewage.” 

The layout centered on pages 14 and 15 shows the seg- 
ment of the 190-acre market site which has already been 
developed and put in operation. To its north and east 
lie other areas which have been made ready for construc- 
tion of additional facilities. 

Newmarket Square —a triangle of 80-ft. streets around 
a 400-car parking space — forms the heart of the meat 
development. One side of the triangle is paralleled by the 
800-ft. “A” building (Massachusetts Wholesale Food Ter- 
minal) housing 21 meat wholesaling, packing and fabri- 
cating firms and the office of the U. S. Meat Inspection 
Division. Facing it across the parking “common” are the 
nine-bay “B” building (Southampton Wholesale Food Ter- 


minal) and the site of the proposed 12-bay “C” building 
Individual plants of the Iowa Beef Co. (proposed), S, 4 
Gertman Co., T. J. Kelly Co. and Kadish-Levitt Company, 
Kinneally & Co. and Fulton Packing Co. parallel the thin 
leg of the triangle, and the Wald Packing Corporation's 
new unit flanks the “B” terminal. 

The inner triangle of terminal buildings and new plants 
is circumscribed by the tracks of the New Haven railroad 
and these same tracks also serve the new plants of the 
New England Provision Co. (described in THE NATIONAL 
PROVISIONER of June 13, 1953); Columbia Packing Cp, 
(see NP of August 1, 1953); North American Packing 
Co.; Central Beef Co. and Chamberlain, all of which 
form an important part of the development. Colonial 
Provision Co. and other Boston processing and wholesal- 
ing firms also plan to build or locate in the terminal. 

Before the new warehouses and plants could be con. 
structed, there had to be a site, and long before that, there 
had to be a dream. The site was a tract in Boston’s South 
Bay area, formerly utilized by the New Haven for coal. 
burning locomotive storage and maintenance. To make 
it ready for use, 141,900 cubic yards of earth were moved, 
five miles of railroad track were laid, a conduit one mile 
long, 10 ft. high and 14 ft. wide was constructed to close 
over a creek that cut through the area and other improve. 
ments were effected. 

The dream of the new market terminal was shared by 
several men — Frederic C. Dumaine, sr., president of the 
New Haven from 1949 until his death in 1951; Daniel 
Worcester, veteran packinghouse architect and engineer 
of Boston, and Frederic C. Dumaine, jr., Arthur 6. 
Plante, assistant vice president, and William B. Snow, 
director, all of the New York, New Haven and Hartford 
Railroad. Sidney Rabinowitz of the Colonial Provision Co. 
was an early and consistent supporter of the project. 

For a time, however, major obstacles blocked the de- 
velopment of the dream. After the New Haven Railroad 
announced that it would sponsor the market project, and 
offered meat firms plots of land in the new market site, 
the Commonwealth of Massachusetts stepped in. A state 
Market Authority requested the New Haven to cancel all 
agreements made with meat companies and the Authority 
started drawing up new plans. The Market Authority 
went out of existence in 1952; the New Haven immedi- 
ately started improving the site and construction began 
on individual buildings and warehouses. 

Meat industry participation in the project was spear- 
headed by the New England Wholesale Meat Dealers 
Association under its president, Hyman Karp of the Iowa 
Beef Co., and Harold Widett, general counsel. Other of- 
ficers of the group are Hyman Cohen, Matthew W. Kenny 
and John F. Saunders, vice presidents; Martin Tarpy, 
treasurer, R. B. Hall, secretary, and David A. Lurensky, 
public relations officer. Directors include Morris Blinder, 
Samuel Bornstein, Michael Harper, Sidney Rabinowitz, 
Sidney Lang, William Freeman, David L. Epstein, Simon 
Turin, Jacob Foster, 2nd, Joseph Solomon, Max Goldberg, 
Joseph Karp, Aaron Lampert, C. A. McCarthy, Milton 
Berger, Louis Cooper, Harold Stone and Joseph Baram. 

Major engineering and design work in connection with 
the new market terminal was done by Thomas Worcester 
Inc. of Boston, with Clifton C. West as chief architect 
and project manager. Daniel Worcester (the similarity of 
names is coincidental) served as consultant for the engi 
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This aerial view and certain other photographs were furnished by ‘The Boston Herald.”’ 


AIR VIEW of the new market terminal and nearby area. The terminal with its long 
“A" building and individual plants is in left foreground with new Chamberlain plant 
across the tracks to the right. Across the street from Chamberlain is the New Haven's 
new bulk freight receiving yard. The photo shows in right foreground only a part of 
the additional acreage available for more meat and food processing and distribution 
plants. The terminal area will have access to Boston's new elevated Central Artery, 
the business district (left and center background) and arterial thoroughfares. 


ering firm, as did Morris Fruchtbaum, packinghouse 
architect and engineer of Philadelphia. Thomas Wor- 
cester Inc. designed the huge “A” and the “B” buildings 
and the wholesale houses of the Old Colony Packing Co., 
Wald Packing Corp., Samuel M. Gertman Co., T. J. Kelly 
and Irving Levitt, and also several proposed units. 

The plants of the New England Provision Co., Colum- 
bia Packing Co. and North American Packing Co. were 
designed by Henschien, Everds & Crombie, architects and 
engineers of Chicago. 

Morris Fruchtbaum designed the new high-capacity 
breaking, boning and freezing plant of the Central Beef 
Co. He also prepared layouts for individual buildings com- 
missioned to the Thomas Worcester firm as well as more 
specialized bays in “A” building. 

Plans for meat handling and processing facilities in the 
two terminal buildings, as well as the individual plants 
in the area, were developed under the close supervision 
of the U. S. Meat Inspection Division and the personal 
attention of Dr. S. K. (Stainless Steel) Nelson, inspector 
in charge at Boston. The terminal buildings are con- 
structed so that occupants of all bays can qualify for in- 
spection and thus widen their markets and serve the armed 
forces. Supervision is more convenient and effective with 
inspectors working from headquarters in “A”. 

Dr. Nelson, a 30-year veteran with the MID, was re- 
sponsible for the separation of beef hanging areas from 
the boning operations at the market terminal. He regards 
the whole new project as a major step toward the MID 
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objective of keeping meat wholesome during processing 
and distribution. 

The “A” building (Massachusetts Wholesale Food Ter- 
minal) and its smaller counterparts, “B” and “C”, are 
major units in the project. The “A” building is 800 ft. 
long, 100 ft. deep and two stories in height. Construction 
is brick, steel and concrete with cantilevered concrete can- 
opies extending over both the continuous truck dock in 
the front and the rail dock in the rear. The first floor is 
divided into 26 refrigerated bays, some of which are 25 
ft. and some 31 ft. in width. Most of the wholesale and 
fabricating firms in the building occupy one bay; a few 
have two. 

Doors from the truck dock open into white tile-walled 
shipping vestibules in each bay; in some cases these ship- 
ping rooms are equipped with boning tables, as well as 
the small offices, standard rail scales, lavatories and track- 
ing found in all. Behind the shipping rooms lie the hold- 
ing coolers which are approximately 65 ft. in depth back 
to the rail unloading dock. The 25-ft. (wide) coolers will 
hold approximately three carloads of beef and the 31-ft. 
coolers about four cars. In many of the bays part of the 
cooler space is given over to a small freezer room. Some 
of the firms, such as the Somerville Dressed Meat Co., 
have partitioned off part of their cooler space to set up 
conveyor line boning operations which employ power 
saws and other equipment. 

Individual bays are free of columns; they are found 
only on the center line of two-bay units. Incandescent 
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lights in the coolers are arranged for direct illumination 
of the beef. 

Shipping and holding coolers are refrigerated (natural 
circulation) with Bush and Peerless fin coils, all drained, 
supplied with Freon by three York compressors for each 
bay. Freezers are generally equipped with fan units, such 
as Bush electric defrost and Kramer Thermobank gas 





YORK EVAPORATIVE condensers stretch out in a 
long line on roof of the "A" terminal building. 


defrost. Since each bay has its own refrigerating system, 
the occupant can maintain the conditions he considers 
best for product preservation and low shrinkage. Each 
refrigeration system has its own three-or four-circuit York 
evaporative condenser on the roof of the “A” building. 

Continuous tracking along the entire length of the rail 
dock at the rear makes it possible to transfer product from 
bay to bay and to spot cars for unloading at any loca- 
tion; ordinarily, the New Haven Railroad, which is con- 
tinually switching full and empty cars to and from the 
terminal, places them immediately opposite the cooler 
door of the consignee. 

A 40-ft. strip in front of the truck loading dock makes 
it possible to park the largest trailers there without en- 
croaching on the 80-ft. street. 

Jamison cold storage doors are employed throughout 
the “A” and “B” buildings, as well as in the individual 
plants at the market terminal, and Armstrong and United 
Cork insulation is used in varying thicknesses. 

Five miles of trackwork in the “A” building — prob- 
ably the longest single installation in the world — was 
finished and erected by Boston Tram Rail, which also 
supplied the rail for the “B” unit and many of the indi- 
vidual plants. The same firm furnished trolleys, stainless 
tables, Jones-Superior saws, Toledo and Howe scales and 
other equipment installed in individual bays in the ter- 
minal units. 

Bay State York installed in the “A” building 21 econom- 
izers, five compressors in the 20- to 25-h.p. range; eleven 
15-h.p. units; five 714-h.p. compressors; 24 units of 5-h.p. 
and seven 3-h.p. compressors. One 10-h.p., six 714-h.p., 
six 5-h.p. and four 3-h.p. York units are being used in 
the “B” terminal. 
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The front half of the second floor of the “A” building 
is devoted to executive offices, compressor rooms and dry 
storage space for the firms which occupy the refrigerated 
bays directly below. The back half of the second floor is 
unoccupied but probably will be utilized by brokers and 
other agencies that will serve the new meat trade com- 
munity. Boston banks are already making plans to estab- 
lish branches at the market terminal. 

Under a unique arrangement, all tenants in the “A” 
and “B” buildings of the new market terminal are actu- 
ally shareholders in the property, participating in costs 
and expenses like stockholders in a corporation and event- 
ually to become the owners when the mortgage is paid off. 
The plan was evolved under the leadership of Harold 
Widett of the office of Widett & Kinger, general counsel 
of the New England and Boston Wholesale Meat Dealers 
Associations. 

The occupant of one of the bays in the “A” or “B” 
building pays more for his modern quarters than he did 
for cramped space in the old market area. How does he 
feel about this additional expense? Here’s a composite 
of some comments: 

“Figure for yourself. I save $45 a car on receiving 
cartage —on five cars or more a week, that’s not bad. 
My excess shrink on receipt and handling (the truckers 
used to have to eat, too) is peanuts. I can controh my 
refrigeration and humidity to keep my cooler shrink low 
and I can turn my beef fast. My men have elbow room 
to work; they aren’t dodging hand trucks, motor trucks, 
trolleys and the fellow next door. My customers have a 
place to park their cars and can get in and out with their 
trucks. They like it. I do too.” 

Boston processing companies which have already built 
new plants in the meat industry center, and others which 
will follow them there, will possess up-to-date facilities to 
supply much of New England with cured products, sau- 
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PART OF A TYPICAL compressor room in "A" 


building; each bay has its own refrigeration system. 


sage and other meat specialties. It is significant that these 
plants were designed to supply an expanding market for 
pre-packaged meats and that their location will expedite 
receipt of raw materials and delivery of finished goods. 


NEW ENGLAND PROVISION CO.: First plant erect- 
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Car unloading Dock _ Beef is railed to a processing room. Beef scraps move to cutter. 
Building "A" New England Provision Co. Columbia Packing Co. 


We are proud to have had a part in equipping this giant market, including 
FIVE MILES of tram rail in "A" building. This tremendous meat tracking 
system is the largest installation in a single building in the United States. 


BOSTON 
TRAM RAIL CO. 


Suppliers of: 
e SCALES 
e SWITCHES 
e SAUSAGE CAGES 
e CUTTING BLOCKS 
e MEAT TRUCKS 
e ELECTRIC HOISTS 
e CRANES 
e MEAT RACKS 
e BONE TRUCKS 
e CUTTING BENCHES 
e TROLLEYS 





Meats for smoking are placed on tree. 


Shipping and Boning Cooler. 
Columbia Packing Co. 


Union Beef Co. 


BOSTON TRAM RAIL CO. cvenseav teaunai systems 


9-11 T WHARF, BOSTON 10, MASSACHUSETTS e Telephone CA 7-6173, 6174 
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ed in the area was that of the New England Provision Co. 
Following a courageous decision by Max Berger, presi- 
dent. and Michael Tackeff, treasurer, the firm built a 
two-story, brick, steel and concrete building of attractive 
appearance on an accessible corner location. The first 
floor houses a six-car, 0° freezer off an L-shaped truck 
and rail receiving dock; a six-car carcass beef holding 
cooler; a dual conveyorized beef boning room (one line 
for beef cuts for cure and another for manufacturing 
material) ; a curing room with thirty 3200-lb. capacity 
stainless steel vats; offices; and a 45° shipping cooler in 
which product is assembled on skids for movement to the 
nearby ten-truck loading platform. 

The second floor is devoted to sausage manufacturing 
and packaging. There are six refrigerated rooms; one for 
casing storage; one for beef; a third for sausage meat 
grinding in which material is moved by rail bucket in 
200-Ib. batches to the silent cutters; a fourth for sausage 
meat curing; a fifth large area for finished product stor- 
age, peeling and packaging, and sixth, a 35° chill cooler 
for lowering out-of-smokehouse temperature. Other fa- 
cilities include an eight-stuffing station layout; eight air- 
conditioned smokehouses; two gas-heated loaf cook houses; 
cooking vats and a sausage tempering area. 

In the packaging room four U. S. stacking slicers sup- 
ply luncheon meat to a main conveyor belt where the 
units are check-weighed and then go through a Wrap- 
King machine; production is forty 8-oz. or fifty-three 6-oz. 
packages per minute. 

Frankfurts are peeled at the head of their packaging 
conveyor with three Linker Machine peelers and are then 
carried successively to weight makers and to the sealers 
who overwrap them in cellophane with a backing board. 

Sausage making equipment was supplied for the new 
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CONVEYORIZED SETUP for beef boning in bay of 
Somerville Dressed Meat Co. in the "A" unit. 


building by John E. Smith’s Sons Co.; smokehouses by 
Julian Engineering Co.; rail and buckets by Boston Tram 
Rail Co.; unit coolers by Advanced Engineering Corp.; 
refrigeration compressors, etc., York Corporation; doors, 
Jamison Cold Storage Door Co.; insulation, United Cork 
Companies, and boiler, Ames Iron Works. 
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COLUMBIA PACKING CO.: 


Single-level construc- 


tion with straight back-to-front product flow character- 
izes this new processing plant, where activities are di- 
rected by Sidney Lang, president, and Murray Sherman 
and Sumner Barron, vice presidents. Since the firm places 
emphasis on quick demand reaction and speedy turnover 
the building contains no freezer and a minimum of raw 





BUSY SCENE in a typical shipping cooler serving 
one of the wholesaler’s bays in "A" terminal. 


material cooler space. There is only one aisle —a firing 
alley flanking the back-to-back bank of smoked meat and 
sausage smokehouses at the center of the plant; sausage 
processing and packaging facilities occupy about one-half 
the plant at one side of the smokehouse “heart” and 
smoked meat processing the other half. 

From the seven-car rail unloading platform at the rear. 
frozen pork cuts move through a thawing room, over a 
pumping conveyor into stainless steel curing vats. Cured 
meats are washed on a conveyor and, after smoking, go 
into a chill cooler, hanging cooler, packing room and 
thence to the shipping room. Facilities on the sausage 
side of the plant include a beef carcass cooler; conveyor- 
ized boning operation; meat grinding room in which the 
meat is batched, weighed and moved in rail buckets; a 
five-stufling station manufacturing room; sausage chill, 
hanging and packing coolers and a special pork sausage 
and bacon chill cooler. 

Ceiling in the smokehouse section of the plant is extra 
high so that air and temperature service units are placed 
above the houses with ample room for maintenance. The 
houses themselves are high enough to permit use of five- 
stick cages and five-bar bikes. 

Both loaf and link products are packaged by the Cry- 
ovac method, but Kartridge-Pak banded links are also 
Stretchwrapped on a Stokes & Smith unit. Linker Ma- 
chines equipment is used for peeling franks. 

Smokehouses in the Columbia plant were supplied by 
Julian Engineering Co.; trackwork and sausage meat 
bucket system by Boston Tram Rail Co.; frozen meat 
slicer by General Machinery Corp.; Lixator by Interna- 
tional Salt Co., and two 8 x 8 refrigeration compressors 
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Announcing 


the Opening 
of 


WALD’S 


NEW HOME 


of TOP QUALITY MEATS a 


The expanded facilities of our new building Th 
brings new benefits to all our customers ... in readi 
service and in the wider variety of meat products ducti 
available. Our direct railroad siding means great- Th 
er speed in receiving shipments of prime and the h 
hi-choice western meats . . . and guarantees 
even higher quality, freshness and ECONOMY 
by eliminating numerous handling steps. 
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PACKING HOUSE BROKER ~- ALL TYPES of BONELESS MEATS 


—and — 


SUPPLIERS to THE NEW BOSTON MARKET TERMINAL of — 

ADLER STOCKINETTES — finest covers for the finest meats 

NOCON PACKINGHOUSE CLEANER — approved for use by the U.S.D.A. 

CINDUS ELASTICRAFT & CORRUCREPE — fight fitting protection for all sizes of cuts. 


MYRON SNYDER 


FRUIT & PRODUCE EXCHANGE BOSTON 9, MASS. Tel. Richmond 2-2931 
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and other related equipment by the Frick Company. 

CENTRAL BEEF CO.: The two-story, 140 x 120 ft. 
brick, concrete block and steel plant of this firm, in which 
operations have just started, is one of the most highly 
specialized and interesting units at the market terminal. 
Under its principals, Arthur Lang and George Yaffe, the 
concern is a large beef boner and supplies beef, veal, 
lamb and pork to the Army and Navy, institutions, res- 
taurants, canners and sausage manufacturers. 

The plant is designed for high speed and efficient beef 
breaking, boning and freezing. From the rail dock car- 
cass beef goes into a nine-car holding cooler and thence 
to a long L-shaped boning room. Forty men, who are 
ranged along a Globe Company conveyor, bone out the 
cuts; at the end of the line the various classes of meat 
are ground and/or boxed, placed on pallets and trucked 
into the sharp freezer and large storage freezer. Five 
trailers can be loaded simultaneously at the enclosed dock, 
which is accessible through electrically operated doors. 

The following points about the plant are also of interest: 

The layout is such that the basic departments can be 
readily enlarged without any change in the line of pro- 
duction. 

The sharp freezer (capacity is 75,000 lbs. per day) and 
the holding freezer (capacity is 1,000,000 lbs.) are located 
practically in the center of the plant and are surrounded 
by coolers. 

The boning cooler and the packing cooler are provided 
with sufficient fresh air from outside, properly filtered and 
heated or cooled depending on the outside temperature 
and distributed through a duct system with draftless air 
diffusers. 


The plant’s heavy refrigeration requirements are sup- 
plied by eight Frick compressors operating in conjunction 
with Frick evaporative condensers. Gebhardt ceiling units 
are employed in the plant. 

CHAMBERLAIN: The largest single building in the 
market terminal area is being completed and probably 
will be formally opened next spring. The long one-story 





BEEF IN THE COOLER in the new plant of the 
Wald Packing Corp. at the market terminal. 
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BEEF IS UNLOADED onto car-level platform at the 


rear of new North American Packing Co. plant. 


structure of modern design contains about 74,000 sq. ft. 
of space and has been planned so that product will move 
in a straight line from the nine-car rail dock in the rear. 
The plant will offer a complete meat product and dairy 
and poultry product service. Operations there, under the 
direction of general manager Winthrop Chamberlain, will 
include pork cutting, curing and smoking, bacon slicing 
and sausage manufacturing. Fresh beef, lamb, veal and 
pork round out the firm’s full line. 

Fully automatic refrigeration controls the humidity as 
well as the temperature. It permits maintenance of pre- 
determined temperatures in various coolers. 

Sausage room products will be turned out with Chop- 
Cut and grinder units furnished by Cincinnati Butchers’ 
Supply Co. and stuffers, mixers and other equipment by 
John E. Smith’s Sons Co. Julian Engineering Co. installed 
ten stainless steel, cabinet type smokehouses with the lat- 
est temperature and humidity controls. The six 16-tree 
smoked meat units back up against four six-cage sausage 
houses with an alley between for the Tipper smoke gen- 
erators and other equipment. 

The building has a clear ceiling with no exposed beams. 
All operations, such as curing, smoking, processing and 
shipping will be handled on the one floor. The building is 
designed in such a manner that it is expandable on both 
the east and west sides, if business conditions at some fu- 
ture time warrant such a move. 

NORTH AMERICAN PACKING CORP.: In moving 
into its new two-story plant the former Bornstein Co. en- 
tered the sausage processing and packaging field and is 
already merchandising its ready-to-eat products on a 
broad scale. 

The brick, concrete and steel structure has a front of 
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First three plants 

built at the 

South Boston 

Market Terminal.......... 


In the development of the new South Boston 
Market Terminal, the first three plants which 
were constructed were designed by the archi- 
tectural and engineering office of Henschein, 
Everds & Crombie, Chicago, III. 

This firm furnished complete design of all 
construction features and handled all the me- 
chanical work required to place the plants in 
complete operating condition. It also super- 
vised the construction and took competitive 
bids on all the requirements of the plants. 
The average cost of these plants was $15.00 
per square foot of building area. 


The New England Provision Company was 
the first to break ground in the new district. 
The firm built a two story brick and reinforced 
concrete plant, with offices and employe fa- 
cilities on the first floor which also contains 
the beef operations, boning, curing and ship- 
ping. The second floor is devoted to sausage 
manufacturing, smoking and packaging. 

SE 


& 


The Columbia Packing Company built a one 
story plant featuring a straight line opera- 
tion throughout. The smokehouses are located 
in the heart of the plant with all sausage op- 
erations on one side and all smoked meat op- 
erations on the other side of the smokehouses. 
The packed finished product then flows into a 
centrally located shipping room with an ex- 
tensive loading dock in front which will ac- 
commodate 20 trucks. 


The North American Packing Company built 
a two story plant with provision for a 3rd 
floor expansion. The first floor is entirely de- 
voted to the firm’s extensive beef operations and 
includes coolers in the center with city beef 
boning on one side and 4-way beef boning on 
the other side. The first floor also has a 
freezer, holding cooler for manufactured prod- 
uct and a large shipping room which opens up 
on an extensive truck loading dock. The second 
floor contains offices, employe’s quarters and 
manufacturing operations for sausage and 
smoked meats. 




















148 ft. on Southampton street and a depth of 120 ft 
Refrigeration compressors and other machines are |. 
cated in a basement engine room and most of the first 
floor is devoted to beef handling. A 175-head beef hold. 
ing cooler feeds into two boning rooms located on oppo- 
site sides of the building; in the city boning room beef 
cuts are prepared for curing in an adjacent area. The 
second room is used for producing four-way beef and has 
stationary boning tables along two walls with a coarse 
grinder-to-conveyor-to fine grinder, dicing and boxing 
setup in the center of the space. A freezer is located 
nearby and the shipping room is centered on the loading 
dock which runs across the front of the plant. 

An elevator at the rear of the building is used to raise 
pork cuts and sausage raw materia!s to the second floor 
and another lift in the front moves finished products to 
the first floor. On the second floor are the general of- 
fices: S. P. curing cooler; sausage grinding and stuffing 
rooms and a cooler for sausage hanging and packaging, 
Air-conditioned smokehouses are ranged across the front 
of the second story and the smokehouse machinery is lo- 
cated in a small third floor section immediately above. 
Sausage ice making equipment is placed on the roof and 


NEW HAVEN switcher making one of its frequent 
rounds to deliver reefers and pick up empties. 


the ice drops down into an insulated bin in the sausage 
grinder room. 

Floors are built of packinghouse brick in heavy work 
and trucking areas and concrete elsewhere. A carload 
Lixator is employed for producing brine. 

Floor and ceiling unit coolers are used in the Frick 
refrigeration system. The sausage department is operated 
with John E. Smith’s Sons Co. equipment. The Atmos 
Corporation supplicd the air-conditioned smokehouses 
and Boston Tram Rail Co. erected the tracking. Gebhardt 
ceiling units are employed in the plant. 

Individual wholesaling and fabricating plants — Old 
Colony, Gertman, Kelly, Kadish-Levitt. Kinneally and 
Fulton — are one-story brick and concrete units which 
are modern and functional in design. All are served by 
rail and have ample truck parking and loading space. 
Internal facilities vary somewhat according to the type 
of business carried on in the plant but all have cooler 
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BONELESS BEEF for the Army moves out of one of 


new plants to motor truck via power lift. 


space for several carloads of carcass meat and some are 
equipped with freezers. In the 16,000 sq. ft. unit of Old 
Colony Packing Co., for example, meats are broken down 
into portion-controlled items and packaged for sale to 
colleges, hotels, restaurants and hospitals. 

One of the large wholesale-fabricating plants is the one 
and one-half story brick and reinforced concrete building 


Cm 


LOOKING ACROSS 80-ft. street in front of "A" 


structure and section of 400-car parking "common." 


of Wald Packing Corp. with 12,000 sq. ft. of space. Fa- 
cilities include a five-car cooler, a freezer and curing 
room. Offices and dry storage are located on the second 
floor. Carcass meat is brought into the plant through a 
“cold lock” to save the refrigeration furnished through 
Frick compressors, Baltimore Air Coil evaporative con- 
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built the 
South Boston 
Market Terminal 





"The New Haven is proud to have been 
part of the team enabling the meat industry 
of New England to achieve this dream... 
the South Boston Market Terminal. 


"The South Boston Market Terminal is a typi- 
cal example of how the New Haven expresses 
its belief in the future of New England. The 
land for the market was supplied by the New 
Haven and it invested over $12,000,000 in 
developing the site. 


"We wish the industry good luck and pros- 


perity in this new and progressive endeavor." 


Frederic C. Dumaine, Jr. 


PRESIDENT, 
NEW HAVEN RAILROAD 


New Haven reirn: 


... the spirit of action 





— in New England! 











denser, Bush fin coils and Thermobank freezer units. 
United Cork Companies furnished insulation and _track- 
ing was erected by New England Monorail Co. 

Firms located in the “A” building (Massachusetts 
Wholesale Food Terminal) are: City Packing Co., Inc., 
Omaha Packing Co., Universal Packing Co., Capitol Beef 
and Provision Company, Inc., Veterans Supply Co., Com- 
mercial Beef Co., Supreme Packing Co., Wilson & Co., 
Inc., Somerville Dressed Meat Co., Union Beef Co., Inc., 
Oscar B. Stone & Sons, Inc., Massachusetts Packing Co., 
Merchants Beef Co., Faneuil Beef Co., New York Beef 
Co., Inc., Lincoln Beef Co., Kadish & Milman Beef Co., 
Sprague & Shapiro Bros. Co. and United Beef Co. 

Firms located in the “B” building (Southampton Whole- 
sale Food Terminal) are: Boston Packing Company, 
Crown Packing Company, R. R. Rector Co., David L. 
Epstein Co., lowa Beef Co. and Miller Produce Co. 

The market terminal is located close to good public 
transportation facilities and population areas immediately 
surrounding it are composed of racial groups interested in 
meat employment. Five housing units are in the neighbor- 
hood. About 2,000 people are now employed in connection 
with the new market terminal. Plans call for completely 
enclosing the market development in chain link fence. A 
cold storage warehouse probably will be erected in the 
market area. 

It is interesting to note that the whole project is built 
on reclaimed ground; all of the buildings were constructed 
on piles or caissons, and the ground floor had to be con- 
structed as a supported floor and not resting direct on the 





PREPARING BONELESS beef in a typical room in 
one bay in the "A" (Massachusetts) terminal. 


ground. This added considerably to the cost of the under- 
taking. With the exception of the New England Provision 
Co. and the Columbia Packing Co. plants, all the buildings 
were designed and constructed under pressure from authori- 
ties in charge of clearing out the old market area. This 
fact reflected itself both in the design and in the cost of 
construction of the several plants. 








CHARLES E. DORMAN 








PROVISION BROKER 








Telephone: CApitol 7-2395 
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Tobin Promotes Rumsey to 
Executive Vice President 


Herbert Rumsey, jr., vice president 
and general manager of the Rochester 
plant of the Tobin Packing Co., Inc., 
has been elected to the newly-created 
post of executive vice president, 
Frederick M. Tobin, president, an- 
nounced. 

Karl F. Vogt, assistant vice presi- 
dent and manager of the Tobin plant 
at Estherville, Iowa, has been ad- 
vanced to vice president, and T. G. 
Leiss, vice president, was named man- 
ager of the Albany plant. 

Two new directors also were elected. 
They are Walter P. Kelley, who has 
been sales manager of the Rochester 
division for more than three years, 
and Edward H. Carson, packaging 
engineer. 


Modernization Planned at 
Swift Sioux City Plant 

Swift & Company is undertaking an 
extensive modernization program at 
its Sioux City (Iowa) plant. J. E. 
Glen, plant manager, announced that 
a contract for numerous improvements 
and additions to present facilities has 
been awarded to H. S. Holtze Con- 
struction Co. 

Largest unit of new construction 
will be a four-story addition to the 
present cooler building. The livestock 
dispatching and dressing floor will be 
completely rehabilitated. Other major 
changes include modernization and ex- 
pansion of the rendering department, 
a new hide cellar, a variety meats 
chilling and packing room and new 
locker rooms for employes. 

The program is scheduled to be com- 
pleted early in 1955. 


Fort Dodge Packing Co. 
Begins Beef Operations 

The Fort Dodge Packing Co., Inc., 
began operations this week in its gov- 
ernment inspected beef packing plant 
in the southwest section of Fort 
Dodge, Iowa. 

The plant, which employs approxi- 
mately 25 workers ,will be able to han- 
dle 100 cattle a day. It is said to be 
the only beef processing plant within 
a 75-mile radius of Fort Dodge. 

The corporation consists of five 
Dodge residents. They are: Howard 
Dutcher, president; Austin Daniels, 
vice president; Gus Glaser, secretary- 
treasurer, and Wilbur Brundage and 
K. M. Kurtz. 


THE MEAT TRAIL 





PERSONALITIES 


and Euents 


OF THE WEEK 


®&The new $275,000 branch house of 
Geo. A. Hormel & Co. at 221 Randolph 
st., Montgomery, Ala., was exhibited 
to the public during a recent Sunday 
open house. The building, which has 
22,000 sq. ft. of floor space, is divided 
into four main sections—the business 
and accounting office, general storage 
room, manufacturing room and dry 
salt meat storage room. Facilities are 
available in the manufacturing room 
to process 40,000 lbs. of sliced bacon 
and 10,000 lbs. of fresh sausage each 
week. A. J. Langford is branch man- 
ager. 

> Walter W. Naumer, president of the 
DuQuoin Packing Co., DuQuoin, IIl., 
has been elected president of Southern 
Illinois, Inc., for 1954. The organiza- 
tion promotes the industrial, agricul- 
tural, recreational and educational de- 
velopment of Southern Illinois: 

®The H. Shenson Wholesale Meats 
Co. has moved into its new plant at 
1040 Bryant st., San Francisco, built 





by Warren Hoyt, general contractor. 
The firm was started by Aaron Shen- 
son in 1886, and his son, Robert, ex- 
panded the business in 1899. Robert 
Shenson’s sons, Harold and George, 
have operated the company for several 
years. It now has a fleet of trucks, a 
staff of meat cutters and a complete 
sales organization. 

>A creditors’ petition asking for re- 
organization of Adolf Gobel, Ince., 
Brooklyn, has been approved by U. S. 
District Judge Alfred E. Moderelli in 
Newark, N. J. Four of the company’s 
creditors filed the petition last July 
and asked that a receiver be named to 
reorganize the firm. The Gobel com- 
pany had contended that it could reim- 
burse its creditors by renting its build- 
ings for the next five years. Judge 
Modarelli ruled in his opinion, how- 
ever, that the creditors’ proceedings 
were necessary “for the protection of 
creditors, stockholders and the general 
public.” 

Douglas Peet, vice president and 
treasurer of Peet Packing Co., Chesan- 
ing, Mich., has been elected president 
of the Chesaning Chamber of Com- 
merce. 

The five-year-old Tennessee Sausage 
Co., Ine., Ecorse, Mich., plans an open 
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WIFE OF GEORGIA GOVERNOR, Mrs. Herman Talmadge inspects hams in one of ageing 
rooms at ham-curing plant she runs with the help of six employes at the Talmadge farm near 
Lovejoy, Ga. "Talmadge hams" are hung in these heated ageing rooms after their curing 
treatment. Mrs. Talmadge says that proper ageing is the secret of mild flavor and tenderness 
and that the length of ageing depends upon the weather. In hot, humid weather the hams 
age very slowly. They are turned out a lot faster in the winter. 
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house Sunday, January 10, in its new 
$100,000 plant at 295 Southfield, 
Ecorse, near Detroit. The company, 
which makes pork sausage, now mar- 
kets the product in Michigan, Ohio and 
Indiana and plans to introduce the 
sausage in Illinois markets early this 
year. 

Antone Rieder, president of the 
Coast Packing Co., Los Angeles, was 
high bidder on the grand champion 
hog at the Great Western Livestock 
Show, paying 65c a pound for the 
190-lb. Chester White owned by War- 
ren Carter, 18, of Kern County. Rieder 
donated the hog to the Shrine’s Crip- 
pled Children’s Hospital. 

eA 6-ft., 200-lb. sausage, made and 
donated by the Vienna Sausage Manu- 
facturing Co. of Chicago, was part of 
the treat for Chicago Skid Row resi- 
dents invited for Christmas dinner at 
the Salvation Army’s Harbor Light 
Mission. 

&Good wishes for a Merry Christmas 
went to the White House from Arkan- 
sas City, Kan., in the form of a port- 
able cooler containing a Rodeo ham 
from the Maurer-Neuer Co. 

®&The Rath Packing Co., Waterloo, 
Iowa, has announced the appointment 
of Miss Rachel Goold as assistant to 
Miss Ruth Chambers in the Home 
Economics Department. Miss Goold is 
a graduate of the University of Illi- 
nois. She has had several years’ ex- 


perience as a cafeteria manager for 
Government Services, Inc., and as an 
army dietitian. 

Quality Packing House, Inc., has 
been formed in New London, Wis., 
with a capital stock of 2,500 shares 
of common at par value of $100 a 
share. Incorporation papers were 
signed by Fred Bernegger, president 
and general manager of the firm. 

> Milton Weiss is resuming his broker- 
age business at his new office, 408 
West 14th st., New York 14, N. Y., 
handling pork and provisions. 

Three Canadian cattle buyers and a 
friend were drowned recently when the 
ear in which they were riding from 
Sussex to St. John, New Brunswick, 
left the road and plunged down a 
20-ft. embankment into the Hammond 


_ River. Victims were John M. MacQuar- 
‘rie, 40, buyer for Swift-Canadian Co., 


Ltd., Moncton; Aubrey C. Titus, 50, of 
Norton and Fred E. Fraser, 35, of 
Nauwigewauk, both independent buy- 
ers, and a fourth man who was not 
affiliated with the industry. The men 
were on their way in MacQuarrie’s car 
to see a hockey game in St. John after 
loading cattle on rail cars at Sussex 
when the accident occurred. 

>Dr. J. W. Mann, owner of the Cor- 
dele Livestock Commission Co., Cor- 
dele, Ga., has taken over operation of 
the city-owned abbatoir in Cordele on 
a ten-year lease. 





PLANS TO DEVELOP a data sheet showing safeguards for commercial 
processing equipment were among those advanced at the recent meeting of the 
executive committee of the meat packing, tanning and leather products section, 
National Safety Council, at council headquarters in Chicago. Members also 
viewed the 20-minute sound film, “The Gambler,” which they found to be ex- 
cellent orientation material with which to sell safety. The film, which deals with 
chance taking in the construction field, was prepared by Caterpillar Tractor Co., 
Peoria, and the NSC and is available on loan from either organization. 

Shown at the committee meeting are (I. to r., seated): John E. Thurman, 
safety director, Oscar Mayer & Co., Madison, Wis.; M. E. Larson, safety con- 
sultant, Wilson & Co., Chicago; Alex Spink, directer of health and safety, 
Kingan, Inc., Indianapolis; A. J. Dittmer, section’s general chairman and office 
manager, Gutmann & Co., Chicago; R. A. Harschnek, safety director, Swift & 
Company, Chicago; H. L. Clover, safety director, International Shoe Co., St. 
Louis; Howard Rebholz, safety director, The Rath Packing Co., Waterloo, Iowa, 
and E. D. Peeler, jr., safety director, General Shoe Corp., Nashville. Standing 
are (I. to r.): Joseph Pochop, safety director, John Morrell & Co., Sioux Falls, 


S. D.; D. S. MacKenzie, American Meat Institute, Chicago, and Stewart Wash- 


burn, senior safety engineer, National Safety Council. 
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International Packers Has 
New Executive Alignment 


H. H. Luning, vice president of 
International Packers Ltd., Chicago, 
for 15 years, has been elected presi- 
dent and chief executive officer, suc- 
ceeding Joseph O. Hanson, who has 
reached retirement age. Hanson re- 
mains as a director. 

A. Thomas Taylor, vice president 
and director for 11 years, was elected 
to the newly-created post of chairman 


H. H. LUNING A. T. TAYLOR 


of the board, continuing his executive 
duties and supervision of government 
and public relations activities. M. T. 
Gibson, who has been serving with 
subsidiary companies in South Amer- 
ica, was elected vice president and will 
make his office in Chicago. 

International Packers Ltd., is the 
largest processor and distributor of 
meat and allied products in the foreign 
field, operating plants in Argentina, 
Brazil, Uruguay, Australia and New 
Zealand, and selling all over the world. 
Originally organized in 1918 as Swift 
International Company Ltd., with Ar- 
gentina as the legal domicile, a change 
was effected in 1950 which resulted in 
the incorporation in the U.S.A. of 
International Packers Ltd., as the suc- 
cessor company, with headquarters in 
Chicago. 


Kunkel Heads Conservation 
Group for Omaha-Denver 


E. J. Kunkel, livestock buyer of the 
Cudahy Packing Co., Omaha, is the 
new president of the Omaha-Denver 
Committee of Livestock Conservation, 
Inc. He succeeds E. G. Hinton, general 
manager of Armour and Company’s 
Omaha plant. 

Directors chosen by the packing in- 
dustry are: E. J. Endres, Armour; 
J. L. Crowley, Cudahy; F. E. Borchers, 
Swift & Company; E. A. Trowbridge, 
Wilson & Co.; Max Moore, Kingan, 
Inc., and Clarence Busher of John 
Roth & Son, all Omaha, and Mort 
Fisher, Arvada Packing Co., Inc., Ar- 
vada, Colo. 

The committee pledged to redouble 
efforts to reduce the multi-million-dol- 
lar preventable loss to the livestock 
industry from injury, disease and 
parasites. 
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RHINELANDER, WISCONSIN 


Wraps by Daniels 
are sales stimulae 


W ait-on 
“Yourself 
Markey 
S 


There is o DANIELS product to fit your needs, printed in sheets and 
rolls... transparent glassine @ snowdrift glassine © superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvonia 
cellophane @ laminated papers @ special "Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California | 


creators - desiqners - multicolor printers 
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MAKE THIS SIMPLE TEST! 





Start driving a ten-penny nail into a 2” x 4” ee 
and you'll find that the rigid resistance of 
the wood makes it a fairly simple job. 


. just try to drive a ten-penny nail 
into an unmounted tire. The ‘‘bounce’’ and 
lack of resistance will give you a good idea 
why Buffalo Belts with their ‘‘built-in bounce’ 
wear longer than hard, rigid belts. 


...and you'll always buy TOUGHER, LONGER LASTING 


BUFFALO Comeyor BELTS 























OVER 

200 SIZES 

35 WIDTHS = \ 
7 THICKNESSES 


MADE OF SOLID WOVEN COTTON with our exclusive 
Wov-In-Wear process, Buffalo Belts are the conveyor belts 
with the “built-in bounce”, like the tire in the demonstration 
above. Buffalo Belts are- woven with that familiar “two-way 
stretch” to give them the resiliency to resist extra years of 
stress and strain on ANY conveying job. Because they are 
woven, Buffalo Belts offer little or no resistance to abrasive 
factors on your conveyor. Buffalo Belts adapt themselves to 
every curve and contour. In addition, these tightly woven, 
tough cotton belts can take the hardest kind of beating year 
in and year out without denting, raveling, tearing or cracking. 
It's the bounce in the cotton that counts! If you want longer 
lasting, Jower cost belts . . 


. buy Buffalo! 


IN ADDITION TO REGULAR WOVEN BELT, BUFFALO 
OFFERS 6 SPECIAL TREATMENTS TO HANDLE 
PARTICULAR PROBLEMS, FOR INSTANCE: 


iO GREASE 


Buffalo's regular cotton belt is covered 
with a tough plastic overcoat to produce 
PLASTEX. This surface won't crack 
or peel and is impervious to hot 
grease, oils, acids, alkalies, moisture 
and temperatures from —20° to 
200°F. Won't absorb or exude 
any odors and can be cleaned 
by ANY method including 

live steam. 


FREE 


\ 14 PAGE GUIDE TO §== 
\ Buying the Right Conveyor Belt for Setting 
’ your Particular Job. Illustrated Uses, Main- 


tenance Tips, Sizes, Prices. 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 
NEW YORK 
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PHILADELPHIA CHICAGO 


BUFFALO 7, NEW YORK 


DETROIT LOS ANGELES 








1954 Looks Favorable to 
Canadian Meat Packers 


A continued strong domestic market 
in Canada and an improved export mar- 
ket in the United Kingdom for Canadian 
agriculture products are predicted by 
the Industrial and Development Coun- 
cil of Canadian Meat Packers in a 
statement on “What’s Ahead for the 
Livestock and Meat Industry in 1954.” 

In the livestock marketing year from 
October 1, 1953, to September 30, 1954, 
it is estimated that total meat output 
from inspected slaughterings in Can- 
ada may exceed the previous year by 
about 4 per cent. Pork supplies in this 
period are expected to be smaller, but 
this will be more than offset by a large 
tonnage of beef, veal, mutton and 
lamb. 

With total meat consumption ex- 
pected to increase slightly over 1952- 
53, beef and veal may be the only 
meats in supply appreciably exceeding 
domestic requirements up to the end 
of the 1953-54 marketing year. 

As in the United States, cattle num- 
bers have been building up in Canada 
since 1948. By June 1, 1954, the total 
cattle population (beef and dairy) may 
reach 10,000,000 head. Except for 1944- 
45, this would be the highest point in 
cattle numbers since 1920. 

Cattle marketings in the 12 months 
ending September 30, 1954, may ex. 
ceed the previous year by between 250,- 
000 and 300,000 head. However, with 
beef consumption expected to run as 
high as 14 per cent above 1952-53, cat- 
tle markets are expected to maintain a 
reasonable degree of stability. 


VE Hits Georgia County, 
South Carolina Now Clear 


Federal Gwarantine because of the 
swine disease vesicular exanthema has 
been imposed in part of Fulton County, 
Georgia, the USDA _ announced in 
Amendment 14 to BAI Order 383, re- 
vised. Georgia previously had_ been 
clear of the disease. 

The USDA simultaneously removed 
quarantines in Anderson, Calhoun, 
Charleston, Greenwood and Orangeburg 
Counties in South Carolina, indicating 
that South Carolina now is clean. 
Quarantines also were lifted from Bass 
River, Delran, Shamong, Tabernacle 
and Washington Townships in Burling- 
ton County, New Jersey. 

Areas in nine states, including the 
entire state of California, now are 
under quarantine because of VE. 


Hearing on Food Dyes 


A hearing on the question of removal 
of certain food dyes from the Food & 
Drug certified list is scheduled to begin 
at 10 a.m. Tuesday, January 19, in 
Room G-747A, Health, Education and 
Welfare Building, 330 Independence 
ave., SW, Washington, D. C. The dyes 
in question include Orange 1,;which has 
been used for coloring bologna, frank- 
furters and other products. 
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Better Profits Is Focus 


Of WSMPA Convention 


Economic problems of the meat pack- 
ing industry will be one of the major 
topics of discussion at the Western 
States Meat Packers Association’s 
eighth annual convention in San Fran- 
cisco February 17 to 19. 

E. Floyd Forbes, association presi- 
dent, said since narrowing profit mar- 
gins have made operations difficult for 
many packers recently the convention 
program has been drafted to provide 
new ideas on efficiency and economics 
within the industry. 

Other convention topics will include 
expanding sausage manufacture, by- 
product utilization, packaging, indus- 
trial relations, armed services require- 
ments and the association’s participa- 
tion in the beef promotion program. 
Outstanding speakers also are slated to 
report on the general economic outlook 
and the Republican administration’s 
new farm program. 

The suppliers’ exhibit, said to be fhe 
largest ever held west of Chicago, 
and all sessions of the convention will 
be in the Palace Hotel. 


WSMPA, which was founded in 1946, + 


has more than 400 members in the nine 
Western States, actively engaged in 
meat packing and processing or related 
lines. 


U.K. Authorized to Spend 
Millions Here for Lard 


The Foreign Operations Administra- 
tion has authorized the United King- 
dom to spend $8,000,000 under the FOA 
foreign aid program for lard to be pur- 
chased in the United States. Bids on 
20,000 long tons of lard for the British 
government have been requested. 

The authorization was issued under 
Section 550 of the Mutual Aid Act, 
which permits foreign countries to buy 
farm products from the U. S. in ex- 
change for their own currency. The 
U. S. government spends that money 
abroad for defense purposes and pays 
U. S. exporters out of foreign aid 
funds. Also authorized under Section 
550 was the purchase by the British 
of approximately 40,000 tons of cotton- 
seed oil. 

A request for an additional purchase 
by the British government of $6,000,000 
worth of lard is being considered by 
officials of the Foreign Operations Ad- 
ministration. 

The FOA also has asked the USDA 
to get into the market immediately and 
try to purchase 5,000 tons of drum 
lard, unrefined, stabilized, for use in 
Germany. The government of a third 
foreign country, Bolivia, is opening 
discussions with the FOA for the pur- 
pose of purchasing a considerable quan- 
tity of lard. 


* Tender cuts of beef should always 
be cooked by roasting, broiling or pan- 
broiling. The less-tender cuts should 
be cooked by braising or in liquid, to 
the well-done stage. 





CAST ALUMINUM 


THE LAVATORY 








See the numerous installations at 
the South Boston Market Terminal 
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Your Dupps Lavatory is designed to meet all sanitary 
requirements in your plant. 

It is easy to clean, easy to keep clean. There are no hard-to- 
get-at crevices, no rusting, no corrosion. 

Entirely self-contained, the DUPPS Lavatory 

requires no expensive connection. Connect water and 
drainage lines and it is ready for use. 


DUPPS Lavatory offers you long life and low upkeep. There 
is nothing to chip or crack. The aluminum pedestal 

is corrosion-resistant, and either aluminum or stainless-steel 
bowls can be furnished. Cast-in trap is contained in 
aluminum base—bulky, unsightly connections are eliminated. 
High spray-head and soap-dispenser divert spray 

to bowl only and make soap-dispensing easier. Foot-controlled 
valves aid sanitation and convenience of operation. Hot 

and cold water can be controlled separately or mixed. 
Extremely sturdy, yet light in weight, the DUPPS Lavatory 


is easy to install, takes up a minimum of floor space. 


Write us today for full information. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 











Hand-packaged in one operation 


...and customers see the bacon! 


the new 


BACON-SAVER 


Compact size... 
no waste board 

. . economical to 
use 





precision scored 
for quick folding 

. cuts labor 
costs 


instant closing 
with ‘‘arrow'' lock 

. squared sides 
for neat stacking 





rey 


34 


mon 





Now you can hand-pack bacon in just one operation . . . 
yet enjoy the top sales appeal of a transparent package! 


Marathon’s new BACON-SAVER is specially designed 
for fast, economical hand-packing. And BACON-SAVER’S 
transparent window stimulates impulse sales by letting 
customers inspect without opening. 


Of course, your bacon is well protected by Marathon’s 
pure Wonder White paperboard, waxed on both sides, with 


new “Double Protection” high-gloss coating inside and out. 


Marathon can adapt your brand name to the 
BACON-SAVER Package in a way that will sell. 
Ask your Marathon representative, or write 
Marathon Corporation, Menasha, Wisconsin. 


a» 
MARATH ON 


PRODUCTS - SPEED PROD 


PAC KAG ES 
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CATTLE SLAUGHTER AND PRICES 
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CHOICE GRADE BEEF 


U. S. Average Values and Farm-to-Retail Marketing Margin 
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Meat ‘Middlemen’ 


Not to Blame 





Wes” packers and others who per- 
form services on the road from 
ef producer to consumer have been 
solved by the U.S. Department of 
Agriculture of any blame for the decline 
ineattle prices in 1952 and 1953. 

As reported in THE NATIONAL PRO- 
WSIONER of December 26, 1953, an ex- 
tensive search by Agriculture Market- 
ing Service statisticians for the cause 
of the slump led to a simple answer — 
the law of supply and demand. 

Not only has there been no general 











inrease in the margins of meat han- 


jilers, there even has been a “slight 
idecline,’ the USDA said in “Market- 


ing Margins for Beef,” a lengthy report 
on its findings in the study of the beef- 
cattle price spread undertaken three 
months ago. 

“The primary cause for the decline 


,o0f cattle prices was the increasing 
jcattle slaughter which took place in 
1192 and 1953 as cattle numbers 
leveled off after soaring to new peaks,” 


the report points out. Prices of lower 
grade cattle dropped the most, during 
the autumn, in 1952 and again in 1953. 
Retail prices, USDA found, have not 


} been high in relation to cattle prices. 


Worthy of a closer look is the cattle 
price trend, shown in Figure 1, during 
the shift from the extremely low slaugh- 
ter in 1951 to the extremely high slaugh- 
ter in 1953. Numbers of cattle and calves 
*n farms January 1 had increased from 
7,000,000 in 1949 to a record 93,700,- 
00 in 1953, a 22 per cent rise. Slaugh- 
te this year was estimated by the 
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USDA at 36,000,000 head, or 10,000,090 
more than in 1951. However, both 
preduction and slaughter have now 
leveled off and prices are likely tu 
remain stable, the USDA said, 

A more detailed picture of the trend 
in cattle prices as slaughter increased 
is shown in Figure 2 on page 36. 

Scattered examples were reported 
of extremely depressed prices on some 
lower grade cattle sold in local live- 
stock markets, and similarly, a few 
cases of extremely wide margins for 
lower grade meats in retail markets. 
But the study found this not the usual 
situation, as margins in general ap- 
peared fairly stable. 

Marketing margins are defined in 
the report as returns for marketing 
services performed, such as labor, rent, 
supplies and equipment, as well as 
management and profits. Costs of 
marketing services, the study indicates, 
tend to remain rather constant over 
short periods, while prices for retail 
beef and cattle change substantially in 
response to changes in supply and 
demand. 

How the percentage of the farm-to- 
market price spread increases as the 
price of beef decreases is shown by an 
example cited in the report. For beef at 
retail selling at 80c a pound with a 20c 
farm-to-retail price spread the margin 
would be 25 per cent of the price, but it 
would be 3344 per cent for beef selling 
at 60c a pound with the same 20c price 
spread. 

The study indicated that retail prices 


‘ 
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USDA Traces Cattle Price Decline 
To Law of Supply and Demand 


of beef have generally reflected the de- 
clining prices for live cattle in 1952 
and 1953. Prices of retail beef, whole- 
sale beef carcasses and live cattle gen- 
erally followed parallel trends. Certain 
lags in the adjustment of these prices 
from month to month resulted in erratic 
month-to-month variations in margins. 
But the report points out that such 
variations have not been unusual in 
the past and are not at all peculiar to 
the recent situation. 

Overall farm-to-retail marketing 
margins for U. S. Choice beef (as shown 
in Figure 3) were at a high in 1952 but 
declined in 1953, the report states. 
Chain store wholesale-to-retail margins, 
the report adds, widened slightly follow- 
ing the 1951 period in which OPS ceil- 
ings were fully effective, but they did 
not regain their 1950 average level. 

Bureau of Labor Statistics price data 
for U. S. Choice grade beef comprise 
the only series for any grade that has 
been collected country-wide on a con- 
tinuing basis. U. S. Choice is the pre- 
dominant grade of beef produced and 
merchandised in the United States, 
representing about 35 per cent of the 
federally-inspected slaughter of beef, 
for example, in the year from August, 
1951, through July, 1952. 

The farm-retail margin for Choice 
beef, the USDA said, dropped from 
about 30c of the 80c a pound retail 
price of last January to about 24c of 
the 70c a pound paid by the housewife 
in October. 

In order to examine the price spread 
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or margins for the lower grades of beef, 
market quotations for live animals and 
for wholesale carcasses were prepared. 
Comparison applies only to the live-to- 
wholesale portion of the overall margin, 
or the difference in the amount the far- 
mer receives for his cattle and the 
amount retailers pay for the wholesale 
carcasses. 

In 1953 the live-to-wholesale margins 
appeared to widen about a half dollar 
per cwt., or about %c a pound in live 
weight terms. The general pattern (see 
figure 4) reflects a widening of margins 
beginning in the latter half of 1952. 
This coincides with the beginnings of the 
increased marketing of cattle for 
slaughter purposes and marks the 
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transition from a seller’s to a buyer’s 
market, particularly so far as the lower 
grades are concerned. 
Wholesale-to-retail margins for the 
lower grades of beef in October, 1953, 
according to the findings of the report, 
were a little wider than chain-store mar- 
gins for U. S. Choice grade, but this 
was apparently because a large part of 
this beef was sold in small-volume 
stores. Margins for the sales of the 
lower grades of beef in large-volume 
stores compared favorably with chain- 
store margins for U. S. Choice grade. 
It appeared unlikely, the report con- 
cluded, that the $11 price drop for 
Utility cows in midwestern markets be- 
tween January, 1952, and September, 


1958, could have been affected by 
changes in margins in either direction 
by more than 75c to a dollar per cwt. 

The study of marketing margins for 
beef was requested by Secretary of 
Agriculture Ezra Taft Benson, who an- 
nounced in a statement published Sep- 
tember 27, 1953, that he had directed 
the Bureau of Agricultural Economics 
and other agencies of the Department 
“to examine and report to me quickly 
on this spread between the price the 
farmer receives and the price the house- 
wife pays for beef.” 

Using the ‘basic records already in 
the files of the Department as a start- 
ing point, the survey teams went into 
retail meat markets in Boston, Buffalo, 








We Extend Our Best Wishes 





292 State Street 


to All Present and Future Meat 


the Nation’s Newest and Finest Wholesale Market Terminal. 


DIRIGO SALES Corporation 


Food Processors’ Supplies 


Serving the Special Interests of Meat Packers and Canners 


Prime Quality BINDERS - EMULSIFIERS 


Boston 9, Mass. 


- STABILIZERS - SPECIALTIES 


Processors and Merchants in 
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Jacksonville (Florida), Dallas, St. 
Louis, Los Angeles, Seattle, Minne- 
apolis, St. Paul and Montgomery, Ala., 
to collect prices paid by retailers for 
beef carcasses of various grades and 
prices received for most of the retail 
cuts sold to consumers. 

Records also were obtained from 34 
national and local chain store groups 
which sell through approximately 4,000 
outlets in 17 major metropolitan areas. 
Reports were received from representa- 
tives of the Department who were sent 
to livestock auctions in the South and 
Southwest and from others who are 
located in major cattle-producing areas. 

Other agencies or organizations sup- 
plying data were the Supermarket In- 
stitute, Inc., the National Association 
of Food Chains, and both the national 
and state offices of the National Asso- 
ciation of Retail Meat and Food Deal- 
ers, Inc., and the National Association 
of Retail Grocers. Information was sup- 
plied by the American Meat Institute 
and several meat packing concerns. The 
possibility of obtaining typical data on 
restaurant prices also was explored, 
but the difficulties of obtaining satis- 
factory materials within the time avail- 
able were such that this phase of the 
study was not carried forward. 

A copy of the full report is available 
on request to the Press Service, U. S. 
Department of Agriculture, Washington 
ao, D.C. 


Cattlemen to Hear Benson 
At Colorado Convention 

Secretary of Agriculture Ezra Taft 
Benson will headline the program for 
the 57th annual convention of the 
American National Cattlemen’s Associ- 
ation in Colorado Springs, Colo., Janu- 
ary 12-14. Sam C. Hyatt, president of 
the association, announced. Secretary 
Benson is scneduled to speak at 1:30 
pm. (MST) Wednesday, January 13. 

Other speakers will include Dr. Her- 
rell DeGraff of Cornell University; By- 
ron Shaw, head of the research service, 
Department of Agriculture; N. K. 
Carnes, general manager, Central Live 
Stock Association, South Saint Paul, 
Minn.; and Colorado’s Governor Dan 
Thornton. 

Also scheduled is a panel discussion 
on beef promotion. Participants will in- 
clude John Guthrie, cattleman from 
Porterville, Calif.; Aled P. Davies, 
American Meat Institute; Seth Shaw, 
Safeway Stores; Leonard Trainer, di- 
rector, Food Distribution Division, De- 


partment of Agriculture, and L. M. | 


Pexton, president, Denver Union Stock 
Yards Company. 

More than 30 states will be repre- 
sented by the 1,200 cattlemen and their 
families in attendance. Also scheduled 
are the conventions of the American 
National CowBelles and the Junior Cat- 
tlemen’s Association and a meeting of 
the National Brand Conference. 

A new-born calf should be fed colos- 
trum for the first two or three days to 
help protect it against disease. 
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This Speco Tio a is queen 


SAVE with Speco’s 5 Year Guarantee 


SPECO alone gives you all of these 
advantages in its famed Triumph 
plates: 1—correct design; 2—clean, 
cool cuts; 3—long, trouble-free per- 
formance; 4—precision manufac- 
ture; 5—Plus 5-year guarantee in 
writing. Write for = and plate 


ordering guide — FREE! THE SPECIALTY MANUFACTURERS 
3946 Willow Road ¢ TUxedo 9-0600 dhminct) e Schiller Park, Illinois 

















FOOD PRODUCTS 


Endorsed throughout New England for 25 years! 





NOW IN A NEW HOME ... BUT STILL COMMITTED TO AN OLD PLEDGE: 
"TO KEEP QUALITY ABOVE ALL" 


NEW ENGLAND PROVISION COMPANY, INC. 


960 Massachusetts Avenue - Boston 











MORRIS FRUCHTBAUM, C.E. 


Packinghouse Engineer and Consultant 
1512 WALNUT STREET 
TEL.: PENNYPACKER 5-4722 
PHILADELPHIA 2, PENNSYLVANIA 
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Bemis makes many of the 
types of bags, covers and other 
textile packaging supplies you 
need ... and the Bemis nation- 
wide network of plants and 
sales offices puts our service at 
your elbow. You benefit when 
you can get so many of 
your needs from a single 
convenient source—Bemis. 





Bemis products for the Meat 
Industry also include lard press 
cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane and 
polyethylene bags, beef bleaching 
cloths, roll duck, cheesecloth, 
beef or neck wipes, scale covers, 
inside truck covers and delivery 
truck covers. 


General Offices—St. Louis 2, Mo.’ 
Sales Offices in Principal Cities 





Preservaline Expands 
Scope of Research 


Enlargement of the scope of research 
activities carried on by Preservaline 
Manufacuring Co. in conjunction with 
Rutgers University of New Brunswick, 
N. J., has been announced by Dr. Lewis 
Webster Jones, president of the Uni- 
versity. Preservaline’s interest is in the 
field of nutrition, in which connection 
a study program has been initiated with 
Rutgers’ bureau of biological research. 

The work is going forward under the 
direction of Dr. James B. Allison, and 
Lee J. Kenyon, Preservaline’s president, 
is technical adviser. Dr. Allison is an 
acknowledged authority in biochemistry 
and nutrition, and his outstanding con- 
tributions have earned him wide-spread 
recognition in the realm of protein 
metabolism. He recently returned from 
Turkey where he had been invited to 
address an international symposium on 
Kwashiorkor, a prevalent and dreaded 
disease due to protein deficiencies. 

Preservaline’s project has been de- 
signed specifically to develop informa- 


tion relative to the metabolism effici- | 


ency of animal proteins which have not 
been hitherto employed as useful diet 
components. Additional basic researches 
sponsored by Preservaline at the New 
Jersey Agricultural Experiment Sta- 
tion, are currently in progress in the 
fields of meat curing and processing. 
These are in charge of Dr. Walter A. 
Maclinn, director of the Department of 
Food Technology at Rutgers and Pre- 
servaline’s co-ordinator of technologi- 
cal development. It is hoped that the 
new and basic information produced by 
these studies will result in benefits of 
great value to the meat packing indus- 
try and the consuming public. 


Big Packaging Show 


The American Management Associa- 
tion’s 23rd National Packaging Expo- 
sition to be held at Atlantic City next 
April, will be the largest in the history 
of the event. The exposition, national 
market place for the packaging indus- 
try and one of the largest trade shows 
in the country, will be the highlight of 
National Packaging Week (April 5 to 
8). Concurrent with it will be the 
annual AMA Packaging Conference, 
also sponsored by the 17,000-member 
business educational association. 

With the show still more than three 
months away, some 300 exhibitors al- 
ready have reserved exhibit space ap- 
proximately equal to the total area 
occupied by the record-breaking expo- 
sition held in Chicago last April. The 
final number of exhibitors participating 
in next spring’s event, scheduled for 
April 5 to 8 in the Convention Hall at 
Atlantic City, is expected to be almost 
400. Last year 350 firms took up 125,000 
sq. ft. of Chicago’s Navy Pier to display 
the latest in packaging equipment, ma- 
terials, and services. Attendance also 
is expected to set a new record. The 
1953 exposition drew more than 27,000 
potential buyers. 
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Private Truck Owners New Buyers’ Booklet 
To Explore Road Ahead Gives Beef Know-How or u g ged 
‘ch | At Chicago Convention A new booklet, “Buying Beef for 
‘he ( opal » the Eating-Out Business,” has just 
rith Economic aspects of “piggy-back, been issued by Armour and Company 
ick, | highway policy, safety and proposed pecorihed as a buyer’s guide for the 
wis | ICC regulations are among the topics chefs, stewards, dieticians and others 
Inj- | to be explored at the 15th annual meet- who plan the 70,000,000 meals served 
the | ing of the Private Truck Council of daily away from home, the Armour for 
HON America, Inc., January 28 and 29 at the} ooklet is being widely distributed by 
‘ith | Conrad Hilton Hotel, Chicago. The 11. company’s national sales organiza- 
h. organization formerly was known as pre eat utters 
the | the National Council of Private Motor Print ed in full color to show quality 
and | Truck Owners, Inc. P ? graduations of the Armour beef brands, Blood and Grease resistant 
nt, Among those on the committee in the 16-page booklet has received en- 
an | charge of arrangements are: 0. A. thusiastic endorsement from restaurant 
try | Brouer, manager of the general auto- hicrexe sid sheeends ale sane €0 rene rons 
on- | motive department, Swift & Company, publication proof copy during the re- 
ead | Chicago; A. H. Kreuder, superintendent cent International Live Stock Exposi- : 
ein of motor transportation, Wilson & Co., tion in Chieago. (See photo below.) : with 
om | Chicago, and H. O. Mathews, general aig 2 ‘ . 
j : : : In addition to the full color plates 
es meneeer of the transportation and dis- illustrating primal and fabricated beef Special Features 
on tribution division, Armour and Com- cuts of various grades, the booklet 
ded ek Chicago. - ‘ f th reviews the new trends in restaurant 
a — preconvention meeting © (he beef buying toward cuts requiring little 
de- | Council’s state representatives will be or no additional preparation before 
na- } held on Wednesday night, January 27, pee Ay Also included is a concise 
ici- | when state problems confronting pri- review of what to look for when buy- 
not vate motor truck owners will be dis- ing beef, covering such points as flavor, 
liet | cussed. Russell MacCleery, manager of tenderness, texture and color, fat dis- 
hes | the state services of the National High- tribution fil tentials Site ondiee sunely 
‘few | way Users Conference, will report on pire dicate d, hee? adiug an a oes 
‘ta- | restrictions being proposed in various neat Gla cer: sing 
the states affecting private motor truck A en section is devoted to fab- 
nae Seeeetione, ricated, portion-ready and frozen meats. ’ 
A. Topics scheduled for January 28 in- y 
of | clude a panel discussion on public rela- A 
re- | tions and a presentation of the economic ‘en, 
gi- | aspects of “piggy-back” as well as re- Johnston, vice president of the Cham- yy 
the | ports by standing committees on legisla- ber of Commerce of the United States 
by | tion, highway policy, ICC law and pro- and national PAR chairman. The day’s e 
of posed regulations. Dr. R. E. Wilson, program also will include the presenta- 
us- chairman of the board, Standard Oil tion of safety awards for 1953, a panel 
Company of Indiana, will speak on the discussion on “Manufacturer Meets the Extre patch on left side that allows 
“Strategy for True Liberals” at the Consumer,” and a report by Special eultee 40 wine the:steek bak ol ate 
opening luncheon January 28. Counsel William A. Quinlan on impor- h : cule +! lash 
Luncheon speaker January 29 on “The tant legal developments in 1953 affect- $ ites saving countiess  sias 
ia- | Highways We Need” will be Clem D._ ing private truck owners. marks. 
o- 
tid | EXPANDING BELT 
ory | a 
nal 
us- 
ws | 
of 
to 4 
the | 4 Meat Cutters approve of the new ex- 
ce, | eG panding belt, which will not bind but 
ber . will hold firmly to body. 
ree | q We stock an Apron for every safety 
al- | and protection use. Vinyl Plastics and 
ap- | @: Neoprene Aprons save clothes .. . 
rea F save time . . . save trouble . . . save 
DO- aS money! 
‘he ? Ne ° 
ing i . Call AL 2-7121 
- “yas or write today to 
ost 
)00 F 
_ AGAINST BACKGROUND of prize beef purchased at International Live Stock Exposition in Associated BAG & APRON C0. 
Chicago, restaurant men get prevue of new Armour and Company booklet, “Buying Beef for : 
lso the Eating-Out Business.’ Men (I. to r.) are: William Ehlert, meat buyer for Fred Harvey 2650 W. Belden Ave., Chicago 47. Ul. 
‘he restaurants; Frank Boles, meat buyer for Stouffer restaurants; T. R. Englehardt, manager of phone: Albany 2-7121 
100 Armour's hotel and restaurant department, and J. Gorte, purchasing steward of the Palmer 
House, Chicago. 
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performance 


for profit! 


e a dunn engineered 
smokehouse gives you 
high efficiency... 

low cost! 











@a Julian 
smokehouse costs 
but a fraction 

of what 
it saves 


The high efficiency of Julian "varied- 
flow" air conditioned smokehouses is 
truly outstanding! This is not an idle 
boast, but a statement that can be 
backed up by performance records from 
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We are distributors for ir 
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MEPACO “TIPPER” SMOKERS tI 

The very best there is . . . anywhere! ps 

Provides cool, clean, dry smoke in uni- ™ 

form, controlled volume at the very . 

ENGINEERING lowest cost. Needs minimum attention / a 
COMPANY and gives trouble-free, dependable serv- i t 

5445 No. Clark St. ne See que | s 





Chicago 40, Mi. West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |, Calif. 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
Chicago Distributors: WORTHINGTON CORPORATION (ammonia refrigeration equipment) 











WORTHINGTON 
Pe). 








@ creators of the patented alternating-damper smokehouse 
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ABOVE: Brothers Jerome and Leo 
Falarski. RIGHT: Braunschweiger on 
special trays being pushed into cooker. 


Falarski Plant Ups 
Output Through 
Major Remodeling 





HROUGH an extensive remodeling program in its kitchen, Falarski 

Sausage Co., Grand Rapids, Mich., is increasing production markedly 
without increasing manpower or man-hours. All walls and floors in the 
production area have been tiled. Average production, when the remodel- 
ing is complete, will be about 50,000 lbs. per week of sausage and allied 
products. 

Like so many small sausage plants, this one had expanded to meet 
greater demand with no over-all pattern for integrating production 
machinery, coolers and smokehouses. It had like Topsy, just grown. In 
the remodeling work planned by brothers Jerome and Leo, sons of the 
founder, Otto Falarski, several walls of the building were removed com- 
pletely by installing steel beams in the floor and ceiling. With the 
resulting larger room, machinery and smokehouses have been so placed 
that straight line production results. New entrance and exit doors were 
installed on the two coolers to provide smooth operation. 

Principal machines in the sausage kitchen are of Buffalo manufacture. 
The grinder is powered by a 25-hp. motor, mixer is of 600-lb. capacity, 
and silent cutter is of 375-lb. capacity. Capacity of the silent cutter has 
been doubled by the installation of new knives with 16 blades. These 
knives, imported from Germany, are said to yield a finer product. 

Two Buffalo double stuffers are employed in the kitchen and are of 
300- and 500-lb. capacity. The larger of these is fitted with stainless 
steel plating at point of meat contact. To handle the increased produc- 
tion of the kitchen adequately, new Atmos six-cage stainless steel smoke- 
houses have been installed. Hardwood sawdust and gas provide the smoke 
element. A new stainless steel cooker, made locally, has been installed 
alongside the smokehouses. 

Another worthwhile aid in increasing production is a special tray 
designed and developed by Jerome Falarski for handling Braunschweiger 
in the cooker. The trays extend the full length of the cooker truck and 
consist of parallel grooves, running at right angles to the main axis of 
the truck, with each groove holding one Braunschweiger. Capacity of 
each tray is ten sausage with four trays per truck, or a total of forty 
sausage. (Cooker at this operation has a capacity of two trucks.) 

When the truck is taken out of the cooker a rod is run through the 
strings of the ten sausage per tray and all are then lifted off the tray 
at once. The stick is then hung on a rack on the smokehouse truck. This 
i tray method of handling Braunschweiger cuts in half the time ordinarily 
spent in processing the item. 

All walls and floors have been tiled in the plant; however, the floor tiling 





calif. is of particular interest. It is a corrugated clear Terrazo tile that is 
99 per cent glass. Because of the corrugations of each tile, water and 
ent) grease do not make the floor slippery. A large saving in man-hours has 


been accomplished by installation of tile throughout the working area 


(Continued on page 52) 
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Canada Bans U. S. Swine, 
Uncooked Pork Products 


Yanada has placed a ban on the im- 
portation into that country of any 
swine, uncooked pork, uncooked pork 
products, uncooked pork offal and gar- 
bage from the United States, according 
to an announcement by A. R. Miller, 
BAI meat inspection chief. The prohibi- 
tion, which also includes hog casings, 
is due to the existence in this country 
of vesicular exanthema. 

In Meat Inspection Memorandum No. 
197, Miller points out that the prohibi- 
tion does not extend to boneless pork 
products heated to an internal tempera- 
ture of at least 156° F. momentarily, 
or 145° F. for 15 minutes. Neither does 
the prohibition extend to pork products 
containing bone heated to an internal 
temperature of at least 156° F. for 15 
minutes. 

On the regular export meat inspection 
certificate covering the exportation to 
Canada of such cooked pork products, 
there should be placed on the reverse a 
statement certifying to the degree of 
heat obtained internally and to the 
length of time maintained, the memor- 
andum says. This statement should be 
followed by the signature and title of 
the person issuing the certificate. 


California Prepares for 
All-Out Fight Against VE 

California is preparing for an all-out 
attack against vesicular exanthema, 
which has the entire state under federal 
quarantine. A permanent state-wide 
committee for the eradication of VE in 
hogs was former at a meeting of all seg- 
ments of the industry called by the 
California department of agriculture. 

Meat packers are represented on the 
committee by E. F. Forbes, president 
of Western States Meat Packers Associ- 
ation, Inc., and E. W. Stephens, West 
Coast representative of the American 
Meat Institute. 

A plan proposed at the meeting would 
previde for the release from quarantine 
of 21 counties in Northern California 
and other areas as they are freed from 
the disease. Public hearings on the 
new proposals are set tentatively for 
Sacramento, January 28; Los Angeles, 
February 2, and Redding, February 4. 


National Barrow Show to 
Be Held September 14-17 

The eighth annual National Barrow 
Show at Austin, Minn., will be held 
September 14-17, 1954, show officials 
have announced. 

Hog producers who may wish to 
enter the show are urged to begin 
their planning now. Barrows must have 
been farrowed on or after February 1, 
1954, to be eligible. Senior spring 
boars must be farrowed between Feb- 
ruary 1 and March 14. 


e Packer buyers discount horned cat- 


tle because of the bruises and cuts 
they may have suffered on the road. 
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E.W. KNEIP, INC. 


BEEF +« VEAL e« PORK e« OFFAL 
Boneless BEEF ¢« Boneless VEAL «+ Boneless PORK 


ELMER KNEIP, Pres. bd ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. ) 


Carload Shippers of Quality Beef All Sales 


Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF CO. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 407 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 

SWEETMEAT BRAND HAMS & BACON 

Union Stockyards « Chicago, Illinois « Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 





ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


- E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Holiday Week Meat Production Down 
27% on Sharp Cut in All Slaughter 


EDUCED marketings of livestock 
and a general slackening of activity 
in the meat industry during the holidays 
cut deeply into meat production last 
week, according to a U. S. Department 
of Agriculture report. Total production 


Slaughter of calves, while down from 
the week before, held considerably above 
that for the same period of 1952, with a 
similar situation prevailing in sheep 
and lambs. 


Cattle slaughter numbered 273,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended December 26, 1953, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Dec. 26, 1958 ... 273 142.8 105 11.6 830 111.1 211 9.9 275 
Dec. 19, 1953 ... 367 188.6 146 16.5 1,189 159.2 261 12.0 876 
Dec. 27, 1952 ... 208 110.0 68 7.6 1,148 154.9 203 9.3 282 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
— and Per Total 
Cattle Calves Hogs mbs 100 mil. 
Week Ended Live Dressed Live ‘Dreteed Live “Dressed Live Dressed _ Ibs. lbs 
Dec. 26, 1953 ... 975 523 200 110 240 184 98 47 14.2 28.2 
Dec. 19, 1953 ... 965 514 205 113 240 134 97 46 14.2 40.4 
Dec. 27, 1952 . 995 542 204 115 240 135 100 46 16.6 45.8 








of meat dropped to 275,000,000 lbs. from 
376,000,000 lbs. the week before and for 
the fourth successive week fell below 
that of the corresponding period last 
year, which was 282,000,000 Ibs. 
Slaughter of livestock was down 
sharply in all classes. Butchering of 
cattle fell 26 per cent during the week, 
but still held 34 per cent above that for 
the same week of 1952. Hog slaughter 
fell 30 and 28 per cent, respectively, be- 
low the previous week and last year. 


head compared with 367,000 the preced- 
ing week and 203,000 last year. Produc- 
tion of beef dropped over 25 per cent 
below the 188,600,000 lbs. produced the 
week before, but continued by about 30 
per cent above the 110,000,000 lbs. 
turned out in the same week of 1952. 

Slaughter of calves totaled 105,000 
head for a sharp drop from the 146,000 
killed commercially the previous week, 
but numbered considerably above last 
year’s short holiday week’s kill of 68,- 





LIGHT, MEDIUM WEIGHT HOGS RETURN PLUS VALUES 


(Chicago costs and credits, first two days of week) 


Light and medium weight hogs re- 
turned positive cutting margins after 
showing negative values for several 
weeks. Pork cuts from the two more 
than offset higher live costs, while 
heavy hogs, although improved in cut 
out value, still retained negative factors. 


This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 

















——180-220 Ibs.—— ——220-240 Ibs.—— ———240-270 Ibs.- 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perewt. Pct. Price per per ewt. 
live per ewt. fin. live per ewt. n. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wk, . &, alive yield 
Skinned hams ..... 12.7 55.8 $ 7.09 $10.21 12.9 55.0 $ i 10 $ 9.79 13.2 54.3 $7.17 $ 9.93 
rrr ee ee: 1.90 2.65 5.6 32.3 81 2.52 5.5 30.8 1.49 2.37 
Boston butts ..... 4.3 45.6 1.96 2.77 4.1 42.6 15 2.47 4.1 42.6 1.75 2.46 
Loins (blade in) ..10.2 53.4 5.45 7.80 9.9 52.4 5.19 7.28 9.7 44.4 4.21 6.08 
| ee ..+ $16.40 $23.43... ... $15.85 $22.06 .. es $14.82 $20.84 
memes, @ PB, ..sss 11.1 49.5 5.49 7.82 9.6 40.3 4.71 6.63 4.1 47.3 1.94 2.57 
Se a Seen oe sian : 2.1 28.4 .60 85 8.6 28.4 2.44 3.34 
MNO 2. dno 6 wate ab rT eae 3.2 12.9 41 58 4.6 14.2 65 89 
Se Lie 322 .20 438 37-32 .29 .43 1.9 17.2 .33 46 
a Sarees. ee 40 56 2.2 17.4 .38 52 2.2 17.4 38 52 
P.S. lard, rend. wt.14.9 19.5 2.91 4.19 13.5 19.5 2.62 3.67 11.6 19.5 26 3.10 
Fat cuts and lard.. ... $ 9.09 $13.00 ‘ ~ 9.01 $12.68 ; $ 8.00 $10.88 
Spareribs ......... 1.6 36.6 59 84 1.6 26 52 76 1.6 22.6 36 50 
Regular oe 3.3 22.6 Hh 1.06 5 33 6 .70 95 2.9 22.6 66 93 
Feet, tails, ete. ... 2.0 arate .23 .33 2.0 11.5 23 32 2.0 11.5 23 3° 
Peal & Ge coc... | oes 65 _.95 ve 65 94 = 65 93 
TOTAL YIELD 
& VALUE ....70.0 100.0 $27.71 $39.61 71.5 - $26.96 $37.71 72.0 $24.72 $341.40 
Per Per Per 
ewt. ewt ewt. 
alive alive alive 
Cost of hogs ...............$25.88 Per ewt. $25.50 Per ewt $25.00 Per ewt 
Condemnation loss ......... 12 fin. AZ fin. Pe i fin 
Handling and overhead ..... 1.48 yield 1.30 yield 1.19 yield 
TOTAL COST PER CWT. ...$27.43 $39.19 $26.92 $27.05 $26.31 $26.54 
BCs VAGUS 05 cies ceccates 27.71 39.61 6.16 37.71 24.72 34.40 
Cutting margin ........... +$.28 +$.42 +3.04 $.06 —$1.59 $2.14 
Margin last week ......... — .86 —1.22 1.14 -1.62 - 1.86 2.56 
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000 head. Production of veal totaled 
11,600,000 lbs. as against 16,500,000 lbs. 
the previous week and 7,600,000 Ibs. last 
year. 

Hog slaughter at 83,000 head dropped 
to the smallest in weeks and compared 
with 1,189,000 the week before and 1,- 
148,000 a year earlier. Output of pork 
fell to 111,100,000 Ibs. from 159,200,000 
lbs. the preceding week and 154,900,000 
Ibs. a year ago. Production of lard 
amounted to 28,200,000 lbs. compared 
with 40,400,000 Ibs. the week before and 
45,800,00 lbs. last year. 

Slaughter of sheep and lambs num- 
bered 211,000 head for about a 20 per 
cent drop from the 261,000 killed the 
previous week, but held slightly above 
the 203,000 butchered in the same week 
of last year. Production of lamb and 
mutton totaled 9,900,000 lbs. as against 
12,000,000 Ibs. the previous week and 
9,300,000 lbs. last year. 


N.Z. Meat Firms May Now 
Sell on Non-U.K. Markets 


New Zealand meat exporting firms 
are now free to sell meat in markets 
other than Britain within the fran- 
chise granted under the current con- 
tract with the British Ministry of 
Food. The “other countries” franchise 
allows for the sale of 15,700,000 lbs. a 
year to non-British markets, or 2 per 
cent of New Zealand’s exportable sur- 
plus, whichever is greater. In addition, 
5,600,000 Ibs. of ewe mutton may be 
sold in other markets this season. 

Until this season, the New Zealand 
Meat Producers Board sold meat un- 
der the “other markets” franchise with 
local firms handling consignments on 
a commission basis. This new trader- 
to-trader selling policy may result in 
a more aggressive approach to prob- 
lems of selling meat to countries other 
than Britain. Total sales outside the 
United Kingdom contract last season 
amounted to a little more than half of 
the 15,700,000 lbs. allocated. 


Canadian 1954 Meat Supply 
Could Exceed 1953 


Larger supplies of beef, veal, lamb 
and mutton and smaller quantities of 
pork are in prospect for Canada in 
1954, according to a report by the 
Federal-Provincial Agricultural Con- 
ference outlook. The expected decrease 
in stocks of pork will be more than 
offset by increases in other meats from 
larger total marketings, which will be 
about 4 per cent above 1953. 

It is believed that increased cattle 
marketings may lead to a closer ex- 
port relationship between Canadian 
and United States prices than existed 
in 1953 and lower average prices. Hog 
prices were expected to remain com- 
paratively high and consumption of 
meats is expected to increase over 
1953. 


e “When livestock bruises—everybody 
loses—take it easy when handling live- 
stock,” says Livestock Conservation, Inc. 
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Photograph courtesy of American Can Company 


Here’s proof of 





improved flavor 


e Consumer preference tests at Michigan State Col- 
lege showed a whopping 84.2% preference for canned 
corned beef hash made with hydrolyzed vegetable 
protein. Think what adding Huron HVP can mean 
to your sales! It’s made only from wholesome, nutri- 
tious wheat. Huron’s Technical Service Department 
likes to work on flavor problems. Write today. The 


Huron Milling Co., 9 Park Place, New York City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 











CAINCO 








Si eatoningA 


for tastier products ... pepped-up sales! 


@ CAINCO SEASONINGS 6ésatisfy! Whether 
you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 
ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
+ - - assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements .. . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 
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CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET a CHICAGO 10, ILLINOIS 


SUperior 7-3611 














WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Dec, 28, 1953 
Prime, 600/800 ......... 45 @46 
Choice, 500/700 ......... 42% 
Choice, 700/800 ......... 41% 
Good, 700/800 .......... 351, 

Commercial cows ....... ° 

Can. & cut. cows ........ 720 a: =" 

ME A hea s i iweReees acsas > 

STEER BEEF CUTS 
Prime: 
Sr 53.0@55.0 
OP MNEIE co 0'oca0-09: cao 33.0@34.0 
BASES 44.0@46.0 
Trimmed full loin ...... 88.0@90.0 
Regular chuck .......... 32.0@36.0 
oe eee 16.0@18.0 
| AA res 30.0@32.0 
RB EE Aero re 58.0@62.0 
MOOEt DUNO sig a's cess peows 11.0@12.0 
Flanks (rough) ......... 11.0€@12.0 

Choice: 

"ee 46.0@48.0 
WOTOGUATIOr 2... cece cece 32.0@33.0 
RS fab wae asd, Abe « 6 <wia td 44.0@46.9 


Trimmed full loin ...... 65.0@68.0 
Regular chuck ......... 82.0@26.0 











WOPNOGEE © ioc. os ae ..-16,.0@18.0 
pe, ES eae 30.0@ 32 2 ir 
MPR si eevee Pain ib .. 52.0@55. 
ay BAAR AA ARP 11.0@12.0 
Flanks (rough) ......... 11.0@12.0 
Good: 
CC A ree ..41.0@44.0 
Regniar chuck ........004 31.0@23.0 
ee 
MA sos 56 Gord 4 kG nea 45.0@47.0 
re eo 55.0@59.0 
COW & BULL TENDERLOINS 
3/dn. range cows ........... 5O@52 
3/4 range cows @ 
4/R range cows 
5/up range COWS.........+.6+5 
pA Ee era 80 
BEEF HAM SETS 
SS ree tere ee 421% 
Re Ae rrr rs 42%, 
GE etre yp ibe endeeds eeces a9 
BEEF PRODUCTS 
Mokgdne; M0. 2... 6 a. oes 31 @3h 
Hearts, regniar vec cec es MUAAMIN 
T.ivers. selected .......... 97, MOR 
Livers, regular .......... 16 @18 
PIERO, -GORMIOW osc cceciess ay, 
DEO, COONEG. vcccvevees .- 6 @ 6% 
Tat, AORTRPR, 2. 6's 0 sce. ‘ 9 
Vite, WNAPRIAOR 20s ciceces q MRS 
WRG oo a6 800k ka ce wee sive 6 @ RY 
MEP icc assccoceiten 6 R @ RY, 
TIGOEG ood ic weg Coesuse cies Aa & 
FANCY MEATS 
(1e.1. prices) 
Beef tongues, corned .....! 24 ARKH 


Veal hrends, under 12 07..40 @ts 


Se ewe oko e 6 ceakt Cae 
Colf tengnes V/dawn |...18 AON 
Ox tails under % Tb, ....10 @1 

Ai He. : SPIES pe ese 14 @18 
WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

Wrapped ........ 0.22.00. MOF 


Hams. skinned, 14/16 Ibs., 


ready-to-eat. wranned . 167 


Hams, skinned, 16/18 Ibs., 

wrapped ...... Sac 
Hams, skinned, 16/18 ‘Tbs.. 

wrapped ...... S8@67 


Bacon, fancy. trimmed, bris- 
ket off. 8/10 Ths... wrapned 
Bacon, fanev square cut, seed- 


N6a@6? 


less, 19/1414 Ths... wranped .AB@AS 
Bacon. No. 1 sliced, 1-1b. 
open-faced layers .........65@70 


VEAL—SKIN OFF 


Carenss 
(1.¢.1. prices) 
Pelle. BOI. vec ccss x $43.00@ 44.00 
Prime, 110/180 ........ 49 NNGAR OH 
Chotee, 80/110 ...... .. RO. 010M19.00 
Choice. 110/150 . Lee 29 CNM41.00 
Rood, 50/80 ......... 2N DNA OO 
ond, RO/JTIN ,...... .. RTONA2R9.00 
Rood. 110/150 . RRONAPS CO 
Commercial, all wts. 25.00@ 20.00 


CARCASS MUTTON 
(1.c.1. prices) 





Choice, 70/down ........ None quoted 
Good, 70/down . . None quoted 
Utility, 70/down a tet None quoted 


CHICAGO 








CARCASS LAMBS 
(1.¢.1. prices) 


Prims, 46/00 .060ccaces $41.00@ ae 
SUING; URFOD vce babes 41.00@42 

Choice, 40/50 .......... 41. ogden 
Choice, 50/60 .......... 40.00@ 42.06 


Good, all weights 37.00@39,00 


SAUSAGE MATERIALS— 
— 









Pork trim., reg. 40% bbls.. 26 
= trim., guar. 50% lean, 

Pork trim., 80% lean, bbls. 46 
Pork trim., 95% lean, bbls. 51 
Pork cheek meat, trmd., 

SPST 32 
Bull meat, bon’ is, ‘bbls. . | 135 @35% 
C.C, cow meat, bbls. -.--30 @30% 
Beef trimmings, 75/85 

bbls ees 19% 
Bon'ls chu ks, bbls. 30% 
Beef cheek meat, trnnd., 

POO... cevcseedscctadeess 18 
Beef head meat, bbls. 16 
Shank meat, bbls. ...... 29% @30% 
Veal trim., ‘pon’ls, bbls....25 @25\% 


FRESH PORK AND 
PORK PRODUCTS 


(Le. prices) 
Hams, skinned, 10/14 ....57 . @5T% 
Hams, skinned, 14/16 .... 57 
Vork luis, regular 
12/down, 1200'S. os scceess 55) @56 
Vork loin, boneless, 10U’s. 68 
Shoulders, skinless, bone-in, 
under 16 Ibs., 100’s .... 40 
Picnics, 4/6 lbs., loose ... 34 
Picnics, 6/8 lbs., loose ... 33% 
Boston butts, 4/8 lbs. ....52 @54 
Tenderloins, fresh, 10's ...72 @73 
Neck bones, bbls. ......... 14 @l5 
eS ee ae ree 16 
NS eres st rye 14 @16 
Snouts, lean a, IOP e 265s 15 
Feet, 8.C., 30'S ...cccccees ll 


SAUSAGE CASINGS 


(Le.l. prices quoted to manufacturem 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 
i 


Domestic rounds, over : 
1% in., 140 pack eeeees 85@1.10 
Export rounds, wide, * over 
14 





Bs! écméieéecasaadé 1.40@1.60 
Export rounds, medium, 

194@1% .....-..0225-. T5@1M 
Export rounds, narrow, 

1% in. under ....... -1.00@1.% 
No. 1 weas., 24 in. up... 12@ M4 
No. 1 weas., 22 in. up... 9@ 12 
No. 2 weasands ......... 7@ 1 
Middles, sew., 1%/2 in... 85@1.2% 
Middles, select, wide, 

Sey GN os Sentaen ens 1.50@1.75 
Middles, ‘.y select, 

24% G@2% im. ..ccccesss 2.00@2.50 
Middles, extra select, 

2% in. MD cciniigs sie 2.70@3.30 

Beef bungs, exp., No. 2 29 
Beef bungs, domestic 18@ 4&4 





Dried or salt, bladders, — 

8-10 in. wide, flat... 5@ 9 
10-12 in. wide, flat .... 8@ 12 
12-15 in. wide, flat .... 

Pork casings: 
Extra narrow, 29 
mm. & dn. ..... Soeeeee 3.70@4.25 
Narrow, = 
29@32 m. os .. .8.65@4.15 
Medium, '32@35 mm. vou 





Spec. med., 35@38 mm. 
Export bungs, 34 in. cut. 35@ 42 
Large — bungs, 
GNOME s5c4c passe 24@ 34 
Medium pr Pik bungs, 
BU REE acaehicn vend 18@ 2% 
Small prime bungs ...... 10@ 11 
Middles, per tes, cap. off. 50@ 10 





Sheen ens. (per hank): 
26/28 mm. .........-..-3.50@4.20 
24/26 mm. 4.00@4.25 
22/24 mm. . 8.90@4.28 
20/22 mm. . -2.70@8.25 
18/20 mm 1.75@2.15 
oe ee See ere 1,00@1.25 

DRY SAUSAGE 
(1L.c.1. prices) 

Cervelat, ch. hog bungs ... 87@ 9% 
EON ao onc scneceiésae 42@ 4% 
(: ASS ee ener . 70@ TH 
pe re 73@ 77 
OY SIRO sss sae eosiesk @ % 
Genoa style salami, ch. .... 94@ % 
i. aN a ease 71@ 7 
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0@43.% 
0@42.0 
0@ 42.09 
0@ 42.9 
0@ 39.0 


cturers 


0@ 6 
5@1.10 


5@1.25 
0@1.15 
1@2.50 


1@3.30 
1@ 2 
S@ 2 


1@ 
3@ 12 
i@ 2% 


1@4.25 


5@4.15 
1@3.10 
5@ 2.00 
5@ 42 


i@ 34 
3@ 26 

17 
1@ 70 


1@4.25 
1@4.25 
1@4.25 
3.25 
\@ 2.15 
1@1.25 


a89998® 
SRSAVKS 


—_ 
b> 
















Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits. . . 


LESS CASING- BREAKING means mini- 
mum work stoppages, inspection costs, 
rejects...lower stuffing costs. To with- 
stand stuffing pressures without break- 
ing, guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength. 


BETTER-LOOKING SAUSAGES increase 
sales. Always uniform in size, Cudahy 
Pork Casings assure smooth, well-filled 
sausages of uniform weight, neither 
over- nor under-stuffed. Nothing in- 
creases sales like this plump, appetiz- 
ing appearance. Capture the evenly- 
smoked flavor and sealed-in juiciness 
natural casings afford — switch to 
Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING 
EXPERT...he’ll gladly demonstrate the 
difference. For your needs there are 79 
different kinds of pork, sheep and beef 
casings...and many Cudahy Branches. Tested Again For Uniform Size 
So write, wire or phone today! 


































































THE CUDAHY PACKING COMPANY 
OMAHA, NEBRASKA 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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DOMESTIC SAUSAGE SEEDS AND HERBS = RRR 



































(1e¢.1. prices) (Le.1. prices) Gseeal 
> ~ un 
nor), oo Wrote for Sausage 
P . ne x Caraway seed ...... 18 23 
Frankfurters, sheep cas...49 @50 Cominos seed 25 29 
M0 alg ere ‘peers ae = bee uy Mustard seed, fancy. 23 i. 
Meaeee (ring) ..cciacscee Yellow American ... 17 oa 
Bologna, artificial cas. ....34 @35% Oregano ..-ccccerce 45 52 
Smoked liver, hog bungs. .4214@48 Coriander, Morocco, 
New Eng. lunch. spec. .... 64 @67 Natural No. 1... 15 19 
Morjoram, French .. 40 47 
WORSS. cc rcccccecesccdesces 31 @33 Sage, Dalmatian, 
Polish sausage, " smoked. . ..48 @60 ie ee 60 68 
for 10 to 40 Ibs. Pickle & Pimiento loaf.. .3444,@43% 
NPE BOR aces strrsisne cece 35% @44% 
sauaemmaaen ‘ with Pepper loaf ........+s0+0 41 @57% CURING MATERIALS ad 
15, 30 Galion Smokie snacks ........... 51% 7 
a 's a ed fos Nitrite of soda, in 400-lb. 
JOBS Receivers PIC ATOR cc ccccosccece 638%, bbls., del. or f.0.b. Chgo.. ere $10.06 
Saltpeter, n. ys. f.o.b. 
Dbl. refined gran. ........... 11.25 
SPICES SG CPPStE occ ccccccccsus 14.00 
5 Medium crystals ........... 15.40 
featunel Duplex Conden- (Basis Chgo., orig. bbls., bags, bales) Pure rfd., gran. nitrate of soda He 
sation Return Unit with Whole Ground Pure rfd., powdered nitrate of 
No. 4 Series Apco Pumps. Allspice, prime ........ 40 47 SOD \vcexsenckacave pavvuceece 
‘ eee 43 50 Salt— 
Start saving valuable heat Chili Powder .......... is 47 Salt, in min. car, ot 45, ,000 Ibs., 

its wi e Chill Pepper... 2.00... aie 47 only, paper sacke 0.b. Chgo.: 
~ md A th patti Cloves, Zanzibar ...... 1.40 1.19 Granulated (ton) ........+.-- ; 
das d fe, ul ile ape Ginaee. oes unbl. ... 24 29 _, Ne ton in Lg bags, ba 

eman or a smalier unt singer, SRT. ad's} 0% 24 29 o.b. warehouse, hgo. ee 00 
with the superb perform- Mace, faney, Banda Sugar— 

t P P ‘ West Indies ........ .. ¢ Seen aw, 96 basis, f.o.b. N.Y... 6.15 
ance of our larger units. ae | Oe es 1.38 — standard cane — 
Remember, the Pumps are ustard flour, fancy... .. $7 

: WO. F cvcccnvsccesces oN 33 Refined ‘standard “beet” gran., 
Apcos. se aver Bind- West India Nutmeg... -. 49 pacts cacpectaten es 566i: 
ing — ecial Provision aprika, Spanish ..... oa 5 ackers, curing sugar, 
— Sesendien ead Gnas Pepper, bg eee a Se: we A pens. f.o.b. Reserve, La., less . 
“St. Eee ee ES Re eee 
traction — No Frictional Pepper, Packers ....... 4 4 Peo] a pagan mec per rat. a 
sabe “SE Oe ae f .L. ex-warehouse, mu. TS 
pen oe pump. Thus, Black Lampong ...... 130 1.38 G/L Del. Chgo. ........+.0. 7:40 





Write for Bulletin 113-ST 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Dec. 29 Dec. 29 Dec. 29 
| STEER: 
| Choice: 
| eer ere. $39.00@41.00  $41.00@43.00 $39.00@41.00 
DIVISION OF THE NEW YORK AIR BRAKE COMPANY j ee Re er 38.00@39.00 41.00@42.00 38.00@40.00 
82 Loucks Street, AURORA, ILLINOIS | Good: 
| NEN OEMS 2 6 hig Sia < te Sige 35.00@ 37.00 38.00@39.00 35.00@39.00 
SPREE UUM: “otic dcasit 0% cccr es 33.00@36.00 37.00@38.00 35.00@38.00 





Commercial: 


eee Ra dencccns 32.00@35.00 35.00@37.00 29.00@385.00 
SAUSAGE -MEAT LOAVES - SPECIALTIES cow: 


= | 


Commercial, all wts. ...... 24.00@ 27.00 26.00@30.00 24.00-@ 28.00 
taste better and sell better when fortified with Wettig. EI WOR. os cacao 22.00@ 25.00 23.00@26.00 23.00@ 26.00 
se a e : 
és 4 rl ic an d re) nion J vices t one. (Skin-Off) (Skin-Off) (Skin-Off) 
200 Ibs. down ............. 36.00@39.00 35.00@87.00 84.00@36.00 


These standard strength Liquid Seasonings provide a Good: 
“Flavor Control” that peps up your products, cuts SO Te OWN, 5 esiness. cats 34.00@37.00 —-33.00@35.00  ——-82,00@ 35.00 
costs and boosts your profits. Uniform, full-bodied 


FRESH LAMB (C ): 
natural flavor is yours the year around by simply add- a 





































Prime: 
ing these potent juices to your present formulas. Go MOEN MMe cu csice ncaa ésad oh th 42.00@ 44.00 40.00@ 42.00 =. neee 
* er . : 50- REA RAR ents .00@43. 39.00@41. 37.00@40. 
after sales with easy-to-use Liquid Garlic and Onion! oa 41.00@48.00 = 80.00@41.00 @10 
BOON MDE icc eciigs saige ate 42.00@44.00 40.00@42.00 37.00@40.00 
Vv e G ET A 8 L E J U i] Cc Ee % ] hi ¢ ee es eee. 41.00@43.00 39.00@41.00 37.00@ 40.00 
a « Goel, all wit. ..066..6505%: 40.00@ 42.00 37.00@40.00 34.00@38.00 
664-666 W. Hubbard St. Chicago 10, Illinois MUTTON (EWE): 
Choice, 70 Ibs. down......... 20.00@22.00 None quoted 11.00@16.00 
Good, 70 Ibs. down........... 20.00@ 22.00 None quoted «* 11,00@16.00 308 
y FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) | —— 
| LEER, dndebecosvnsvacet None quoted 38.00@ 40.00 None quoted 
t VSEIOOSIIBL 2 ances net 41.00@ 43.00 36.00@38.00 37.00@39.00 
| LOINS: 
} 8-40 Ibs. .............0.... 55.00@00,00 58.00@ 62.00 58.00@ 65.00 
PNR AUN So. ous cia giomnests hive 55.00@ 60.00 56.00@62.00 58.00@ 65.00 
A Ache 55.00@60.00 56.00@60.00 56.00@ 63.00 
FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
| PICNICS: 
BER PABA awl s casa coesoe ose 41.00@ 45.00 38.00@41.00 40.00-@ 45.00 
| LLAMS, Skinned 
{ SG eee ea 63.00@ 66.00 66.09@70.00 65.00@ 70.00 
| OMAN vs 40s Wea s de-se oes 62.00@68.00 64.00@68.00 61.00@ 66,00 
Especially made | BACON, “Dry Cure’? No. 1: 
for coloring OPS SI oaks ha hecs akan es 57.00@68.00 65.00@72.00 65 .00@ 60.00 
F} GS reacts ak dae cares (oe en 55.00@63.00 63.00@68.00 63.00@ 67.00 
a ane } ROAD DB So occ vi os cans sss Gee 58.00 @62.00 61.00@65.00 ] 
WARNER-JENKINSON MFG. CO. | LARD, Refined: p 
| 1-F. cartome .............+. 23,.00@24.50 28.00@ 26.00 22.00@25. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. | 50-Ib, cartons and cans ..... 22.00@23.50 20.00@ 23.09 None quoted 
GSS os MMB EOGN ee oeiesanaessacettles 21,00@23.25 —-20.00@22.00 ——21.00@ 23.50 7” 
46 
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rtland 
, 29 


@41.00 
@40.00 


@39.00 
@38.00 


@85.00 
@28.00 
@ 26.00 
n-Off) 

@36.00 
@35.00 


@40.00 
@ 40.00 


@40.00 
@ 40.00 
@38.00 


@16.00 
@16.00 


Style) 
quoted 
@ 39.00 


1 6.00 
1) 65.00 
4 63.00 


oked) 


Ha 45.00 


a 70.00 
a 66.00 


1 60.00 
a 67.00 
1@ 65.00 


@ 255.00 
quoted 
1 23.50 


1954 





HAPPY NEW YEAR 
OUR MANY FRIENDS! 





ASMUS BROS. inc. 


Spice Importers and Grinders 


523 EAST CONGRESS e DETROIT 26, MICHIGAN 














am Waa oe wy 








free from odors. 


YMA OxX.. 
pwd ELECTRIC COMPANY 


3089 River Road 


THE RY CIRCULATING SYSTEM 
BLOWS UPWARD 











Keeps 








boxes 
dry 


and 








River Grove, Ill. 








the world. 





ADELMANN 


The choice of discrimi- 
nating packers all over 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 





Ham e Bacon e Sausage e Canned Meats 
Pork e Beef e Lamb 


gies 


JOHN MORRELL & CO. 
Ottumwa, Iowa « Sioux Falls, S. D. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 
TUESDAY, DEC. 29, 1953 


REGULAR HAMS 


Fresh or F.F.A Frozen 








BIO sccccves 534 n 
-12 52% n 
2 ton 
rlYen 
%4n 49% n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
@56% 56n 
V5 
55n 
54n 
53% n 
40 524n 
4n 524n 
50n 
484on 
2s/ep, 2s’ in..47% 47} on 
~ PICNICS 
Fresh or F.F.A. Frozen 
Se eee 31%a 311%4n 
ot, Lee 32 32n 
| BS 31 31n 
oo! Boe || 31n 
BP 99s bds'e'nle 81 31n 
8/up, 2’s in..31 31n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls. .23n 23n 
Jowl butts....18%@19 184%4n 
Gee cis cs 18n 











BELLIES 
(Square Cut) 
Green Cured 
oe pice Can 50n 50 @50%n 
8-10 .491% @50n 5lion 
10-12 ..49 50i%n 
SD Pee eee 46 @46% 47% @48n 
BPG... dase 42 43%4on 
SUAS: daa sons 41 424on 
iS ee ae 39 40%4on 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
30n 
30 
29 
29n 


28'4n 
Aw%~@A%, 


FAT BACKS 
Fresh or Frozen Cured 
13%n 
l4a 
i a 
17a 
18%a 
19 
19 
19 
BARRELED PORK 
Clear Fat Back 
Pork A 44n 
80/40...... 474yn TO/ BD... 060 370 
40/50...... 474on 80/100...... 36n 
50/60...... 45n FIT. 2 cca es 





LARD FUTURES PRICES 


WEDNESDAY, DEC. 23, 1953 
Open High Low Close 

Jan, 17.20-15.17.45 17.00 17.17% 
Mar. 16.00-05 16.20 15.82% 16.00 
May 15.15-25 15.25 144.90 15.05-00 
July 15.00 15.05 14.72% 14.75a 
Sept. 14.90 14.90 14.50 14.50a 

Sales: 18,600,000 lbs. 

Open interest at close Tues., Dec. 
22: Dee. 89, Jan. 487, Mar. 380, May 
167, July 120, and Sept. 3 lots. 


THURSDAY, DEC. 24, 1953 





Jan, 17,40-50 17.57% 17.27% 17.32 
Mar. 16,25-45 16.45 16.15 
May 15.22% 15.25 15.05 


July 14. 4 90 14.97% 14.85 
Sept. 14. 14.75 14.70 
Sales: 11,960,000 lbs. 

FRIDAY, DEC. 25, 1953 
CHRISTMAS DAY 
Legal Holiday 
No Trading in Lard Futures 





MONDAY, DEC. 28, 1953 





Jan. 17.50 17.50 17.35 17.35a 
Mar, 16.35-40 16.40 16.02% 16.12\%4a 
May 15.15 15.15 15. 02% 15.07%eb 
July 14.85-80 14.85 14.67% 14.75b 
Sept. 14.50 14.50 14.50 14.50a 

Sales: 8,280,000 Ibs. 

Open interest at close Wed., Dec. 
23: Dee. 89, Jan. 485, Mar. 397, May 
191, July 129, and Sept. 4 lots. 

TUESDAY, DEC. 29, 1953 
Jan. 17.20 17.20 16.8214 16.92% 
Mar. 16.00 16.00 15.60 15.60b 

-15.95 é 
May 15.00 15.00 14.35 14.50a 
July 14.55 14.55 14.12% 14.15a 
Sept. 14.40 14.40 13.80 13.80 

Sales: 12,800,000 Ibs. 

Open interest at close Mon., Dec. 
28: Jan. 461, Mar. 450, May 211, 
July 153, and Sept. 10 lots. 


WEDNESDAY, DEC. 30, 1953 


Jan. 16.97% 17.10 16.70 16.90 
“95 
Mar. 15.65 15.70 15.45 15.70a 
May 14.65 14.65 14.30 14.45b 
July 14.10 14.10 13.95 14.05 
-O7 My 
Sept. 13.82% 13.90 13.80 13.90 
Sales: 7,250,000 Ibs. 
Open iitenont at close Tues., Dec. 
22: Dec. 57, Jan. 445, Mar. 468, May 
202, July 156, and Sept. 12 lots. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State inspected slaughter 
of livestock in California dur- 
ing November was reported to 
THE NATIONAL PROVISIONER 
as follows: 


No. 
MNO Sivas cep cc brnets kambaee 33,851 
PEE sna tecncaccoes sn aushoue 19,875 
a err en tr 19,578 
rrr eee tre re er ey 30,760 


Meat and lard production 
for November: 


Lbs. 
3,744,308 
6,975,880 


PD avian 's occe ee ans as.8 

Pork and beef. «0.006. .600% 

Lard and substitutes...... 
Total 





As of November 30, California had 
109 meat inspectors. Plants under 
state inspection totaled 315, and 
plants under state approved municipal 
inspection totaled 86. 


NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 





Dec. 28, 1953 
Per Cwt. 
Western 
Prime, 800 lbs./down. one 00@45.00 
Prime, 800/900 ........ @ 42.00 
Choice, 800 Ibs. /aow & os 30 ‘00@43.00 
Choice, 800/900 ........ 38.00@40.00 
Good, 500/700 .......... 35.00@37.00 
Steer, commercial ...... 30.00@32.00 
Cow, commercial ...... 26. 50@28.50 
Cow, wtslity: .....ccvcere 20.00@25.00 
BEEF CUTS 
Prime: City 
Hindquarters, 600/800. 54.0@ 59.0 
Hindquarters, 800/900. 52.0@ 54.0 
Rounds, no flank ...... 49.0@ 50.0 
Rounds, Diamond bone, 
no MME 265, <. cee occ 50.0@ 51.0 
Short loins, untrim. |): 80.0@ 90.0 
Short loins, trim. 1 






a: a aaa 
Ribs (7 bone cut) 
Arm chucks 


Briskets ....<\ 
BND eo kica4e CUMW od acei0'e 6 
Forequarters (Kosher). 4 2 0@ 44. 0 
Arm chucks (Kosher). 44.0@ 46.0 
Briskets (Kosher) ..... 38.0@ 39.0 
Choice: 

Hindquarters, 600/800.. 51.0@ 56.0 
Hindquarters, 800/900.. 48.0@ 50.0 
Rounds, no flank ...... 47.0@ 48.0 
Rounds, Diamond bone, 

i. Ree 0@ 49.0 


Short loins, untrim. ... 






Short loins, trim, 

oS RP eee oe 

Ribs (7 bone cut) 

Arm chucks 37. 
an ‘ 
MEG i od te Desens wane i 
Forequarters (Kosher). 38. 0@ 41.0 
Arm chucks (Kosher). 39.0@ 43.0 
Briskets (Kosher) ..... 36.0@ 37.0 


FANCY MEATS 
(1L.c.1. prices) 
Cw 
Veal pete under 6 0z. .$36.00@ a 00 
2 oS. up .. 
Beef kidneys 


Beef livers, s 
Oxtails, over %. “b. 


LAMBS 


(Le.1. prices) 


Prime, 30/40 
Prime, 40/45 
Prime, 45/55 
Choice, 30/40 
Choice, 40/45 
Choice, 45/55 
Good, 30/40 





ee 12. 
.. 34.00@36.00 
- 14.00@15.00 


City 
$43.00@44.00 
. 45.00@ 47.00 
42.00@44.00 





41 00@ 42.00 
41.00@44.00 


CPOE WET. 0 cin os ccce vis 42.00@ 44.00 

ee 41.00@43.00 
Western 

Prime, 40/00 . vce ssesis $43.00@44.00 


Prime, 50/60 43.00@44.00 





PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

RNCRNO: ok. nels Macs sananeuuss $21.75 
Refined lard, 50-Ib. cartons, 

Ei I: Se ks ese ee 21.75 
Kettle rend., tierces, f.0.b. 

Een uo ca wc hanedaehkaess ee 
Leaf, kettle rend., tierces, 

Me.) . 
Lard flakes 


Neutral tierces, f.o.b. Chicago. 2 
Standard shortening * N. & 8S... 21.00 
Hydrogenated shortening, 

Ral Ge ee 


99 97 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Tierces Loose’ Leaf 

Dec, 23 .. 19.00 17.00n 18.00n 

ac 19.00b  17.00b — 18.00n 
—Christmas Day—Holiday 

.. 19.00n 17.00n 18.00n 

Dec, 28 .. 19.50b 17.00n 18.00n 

Dec. 29 .. 19.85 16.50n 17.50n 

Dec. 30 .. 18.00n 16.00n 17.00n 





Prime, 60/70 43.00@ 44.00 
Choice, all wts. .. 40.00 @ 43.00 





Good, all wts. 


; 37.00@41.00 
Utility, all wts. 


None quoted 





FRESH PORK CUTS 


(1.c¢.1. prices) 












Western 
Pom teine. S/12. 3 cess + Oe Sone 
Pork loins, 12/16 ...... 58.00@60.0 
Hams, sknd., 14/down . 60.00@63.0 The it 
Boston butts, re 54.00@58.00 
Spareribs, 3/down seeee+ 42,00@45.00 F its stro! 
Pork trim., regular .... 30.00 
Pork trim., spec. 80%.. 49.09 | few tan 
City at 744¢ 
Hams, sknd., 14/down. ie 00@65.0 | brought 
Pork loins, 8/12 eee ee 4. 0O@66.0 
Pork loins, 12/16 ...... “3 OO 64.09 low was 
UT UNIO <caGadde cee 40.00@41.0 
Boston ‘butts, 4/8 Ibs. |. 62.00@65.09 | Teportec 
Spareribs, 3/down ..... 43.00@47.0 | tallow 
Choice 
VEAL—SKIN OFF bid at & 
(Le.1. prices) bleacha 
We 
Prime 80/110 ..... A 
Prime, 110/150 i 
Choice, 50/80 r h 
Choice, 80/110 . 8 i 
ye 110/150 A i 
50/8! A id 
Good, 80/110 eewenee “s 
10, ‘ i 
Commercial all wts. 21.00@26.00 | tallow ° 
at 45%4¢ 
DRESSED HOGS low wa 
(1.¢.1. prices) East, | 
100. to: $8018. 5.0. ss None quoted | Severa 
CR eae . None quoted 
MY C0 Stee. oso - None quoted } grease 
172 to 188 lbs. ......... None quoted for mo 
The 
BUTCHERS’ FAT " 
quiet a 
Bhop TAC cccccwccccces evsne Sa 
po. eer 1%c bb. due to 
=e ee aecee re DS - buyers 
BUOT .ccccccces eoeece ec 
apse * marke 
no act 
LIVESTOCK PRICES AT |;, the 
SIOUX CITY Sted 
Prices paid for livestock at | maine: 
Sioux City on Tuesday, Dec. } basis : 
29, were reported as follows: } tight | 
culture: severe 
CATTLE: Tra 
Steers, ch. & prime...$26.00@27.25 ] steady 
Steers, choice ........ 22. 00@25. ‘50 ial t: 
Steers, good ......... 18.50@21.00 | (lal tz 
Heifers, choice & pr.. 19.50@24.00 } of ble 
Heifers, good ........ 17.00@19.00 
Cows, util. & com’l... 10.00@12.00 } caf. 
Cows, can. & cut..... 8.50@10.00 . 
Bulls, good .......... 11.50@ 12.00 tinuec 
wens, COME. 60s ebdes 14.50@15.5 + 
Bulls, can. & cut...... 8.00@ 9.00 offeri 
HOGS: if ot 
Good, ch., 170/190.... None rec. greas 
Good, ch., 190/220. 25.00 @ 25.25 € 
Good, ch., 200/240. ... 25.00@25.25 | gteas 
Good, 240/270 ........ 24. o@2 7) ; 
Sows, 400/down ee ee unue 
LAMBS: mark 
Choice & prime ...... $19.00@20.00 TA 


Good & choice 18.00@ 19.00 





Hydrogenated 


Cincinnati 25, Ohio 








LARD FLAKES 


Improve Your Lard 7 


Samples on request. 
Carload = L.C.L. Shipments. 


Our Laboratory facilities are 


| available free to help you de- 
termine quantities to be used 


and methods of operation. 


THE E. KAHN'S SONS CO. 


Phone: Kirby 4000 











5 


stern 
1@64.00 
1@ 60.00 
J@63.00 
I@58.00 
)@45.00 
30.00 
49.00 
City 
I@65.0 
1@66.00 
64.00 
1@ 41.00 
1@ 65.00 
1@47.00 


e quoted 
e quoted 
e quoted 
e quoted 


50 
0@ 21.00 


0@ 9.00 


e rec, 
0@ 25.25 
D@ 25.25 


0@ 25.00 
1@ 22.00 
D@ 20.00 
@ 19.00 
































TALLOWS AND GREASES 


Tuesday, December 29, 1953 








The inedible fats market maintained 
its strong undertone late last week. A 
few tanks of original fancy tallow sold 
at 74c, and bleachable fancy tallow 
brought 7%4c, all c.a.f. East. Prime tal- 
low was bid at 6c, Chicago, but without 
reported action. Several tanks of special 
tallow sold at 5%c, c.af. Chicago. 
Choice white grease, not all hog, was 
bid at 8c, Chicago. Additional tanks of 
bleachable fancy tallow traded on Wed- 
nessday at 7%4c, delivered East. Edible 
tallow was still called soft, and reported 
offered at 8%4c, Chicago, but without 
trade. A couple of tanks of B-white 
grease sold at 5%c, c.a.f. Chicago. No. 1 
tallow was bid at 5%4c, and No. 2 tallow 
at 4%,c, Chicago. Bleachable fancy tal- 
low was bid at last sale price of 7%c, 
East, but was reported held at 7%c. 
Several tanks of all hog choice white 
grease sold at 1014¢, c.a.f. East, and bids 
for more were out at the same price. 
The tallow and grease market was a 
quiet affair on Monday of the new week, 
due to the indifference on part of both 
buyers and sellers. The position of the 
market was believed steady to firm, but 
no activity could be uncovered. Interest 
in the East was lacking, but it was re- 
ported that choice white grease re- 
mained in its strong position on the 
basis of a few bids. Offerings were also 
tight and held at last trading levels in 
several instances. 

Trading was spotty Tuesday, with 
steady levels prevailing. A tank of spe- 
tial tallow sold at 5%c, and two tanks 
of bleachable fancy tallow sold at 7%4c¢ 
caf. East. Big soaper interest con- 
tinued at 5% c for bleachable tallow, but 
ifferings were priced higher as a result 
of other consumer interest. B-white 
grease was bid at 5%c and yellow 
grease at 5c. Offerings in the East con- 
tinued tight, which made for a firm 
market. 

TALLOWS: 


Tuesday’s quotations: 


edible tallow, 8c; original fancy tal- 
low, 744c; bleachable fancy tallow, 7%4¢; 
and special tallow, 5%4c. 

GREASES: Tuesday’s quotations: 
B-white grease, bid 5%c; and yellow 
grease, bid 5c. 


BY-PRODUCTS MARKETS 
Blood 


Tuesday, Dee. 29, 1953 


¥ ’ Unit 
Unground, per unit of ammonia Ammonia 
CONE Svede te ce heecdadceccducedcc *8.25@8.50n 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 





BI WE auc cedeeseneas cucae cates *7.75@8.00n 
BY GE. Sa Sb RHE eNiemaci ec eacoenaces *7.75@8.00n 
Liquid stick tank cars ............... *3.75@4.00 
Packinghouse Feeds 

Carlots, 

per ton 
50% meat and bone scraps, bagged.$90.00@ 92.50 
50% meat and bone scraps, bulk... 85.00@ 90.00 
55% meat scraps, bulk ............ 95.00@100.00 
60% digester tankage, bulk ....... 85.00@ 95.00 
60% digester tankage, bagged. 95.00@100.00 
80% blood meal, bagged ........... 140.00 

70% standard steamed bone meal, 

bagged (spec. prep.) .......... 60.00 
60% steamed bone meal, bagged ... 55.00@ 60.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


GE eda ctensteepesienciseece 5.50@5.7h* 
Hoof meal, per unit ammonia......... 6.00 
Dry Rendered Tankage 

Per unit 

Protein 
DML WON yo os okie cB oipe og we anenaweues *1.50@1.55n 
Po res eee *1.50@1.55n 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green salted) ..... *8.00@10.00n 
Cattle jaws, skulls and knuckles, 
POP COM wncccscccccccccccnceecces GU.CNGIOU.E0 
Pig skin scraps and trimmings, 
TD, nsvccdcccigwoveccessgveses 6%@ 7 


Animal Hair 


Winter coil dried, per ton ... . «*115.00@120.00 





Summer coil dried, per ton 40.00@ 50.00 
Cattle switches, per piece = 5% 
Winter processed, gray, Ib. ....... 14 @l15 
Summer processed, gray, Ib. ....... & -@ 7 





n—nominal. a—asked. 
*Quoted delivered basis. 








Tuesday, December 29, 1953 


| VEGETABLE OILS 








Prices held generally steady in the 
vegetable oils market Monday, but vol- 
ume of sales was limited. 

Speculators accounted for the major- 
ity of soybean oil sales, although there 
was some refiner interest for February 
position. January shipment cashed at 
125sc, which was considered steady with 
last week’s level. February shipment 
sold at 12%c, while March through July 
reportedly brought an equal price. 
April-May-June coupled, traded at 
12%c. 

The cottonseed oil market continued 
steady to slightly lower. Offerings were 
available in the Valley at 12%c, but no 
sales were heard. Movement in the 
Southeast was accomplished at 12%c. 
There were also sales in Texas at 12%c 
and 12%%c, depending on location. 

Corn oil was offered at 13%c, but 
most sources pegged the market nearer 
13%c on a nominal basis. A tank of 
peanut oil sold at 16%c¢ in the South- 
east, but no other trading could be un- 
covered. Coconut oil was offered at 
16%c for spot shipment, but actual sales 
at that level were limited and not fully 
confirmed. 

There was little change in the vege- 
table oils market Tuesday, in respect to 
price structure and volume of sales. 
January shipment soybean oil sold at 
125%c early, and later at 12%c, with 
12%c paid for resale material. First- 
half February shipment cashed at 12%4c 
and was later bid at 12%c, without 
action. March-April-May shipment sold 
at 12%c. Buying interest was com- 
pletely lacking later in the day, and of- 
ferings were barely adequate to meet 
all needs. 

Cottonseed oil declined to sell in the 
Valley at 12%c, for first-half January 
shipment. In Texas, 12%4¢ was paid for 
first-half January shipment and the 
market in the Southeast was pegged at 

125g¢c, nominal basis. Corn oil was of- 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
e WILLIAM G. JOYCE, Boston, Mass, 


@ F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C. 


BEEF « PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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fered again at 13%6c, but was unsold 
at that level. Peanut oil was called 
16%c, nominally. Coconut oil was avail- 
able at 16%4c, but no activity was heard 
at that level. 

CORN OIL: Offerings priced at 1344c 
failed to attract buyers. 

SOYBEAN OIL: Limited -volume 
traded at 12%c for January shipment. 

PEANUT OIL: Only one sale re- 
corded during week at 16%4c. 

COCONUT OIL: Offerings priced 
higher than last week failed to sell. 

COTTONSEED OIL: Slightly easier 
Tuesday, off %c from last week in Val- 
ley and Southeast. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, DEC. 25, 1953 
CHRISTMAS DAY 
(Legal Holiday) 
No Trading in Cottonseed Oil Futures 


MONDAY, DEC. 28, 1953 


Prev. 


Open High Low Close Close 
Jan ee sais 15.40n 15.40n 
Mar. eee | 15.27 15.21 15.24 15.26b 
gor 15.05 15.05 15.04 15.10b 15.13 
| | ea 14.80b 14.89 14.85 14.85b 14.75b 
a ors sing 13000 ¢... ek 13.95b 13.92b 
Oct. ..0.00 13.60b 13.65b 13.50b 
eee 13.40b 13.40b 13.80b 

Sales: 29 lots. 

TUESDAY, DEC. 29, 1953 
Jan . 15.400 ee 15.20n 15.40n 
ES a can abc 1.18b 15.14 14.89 14.94b 15.24 
eee 15.00b 14.98 14.97 14.78b 15.10b 
eer Ce ee ins 14.55b 14.85b 
Bept. <<...» 15.85b 13.90 13.85 13.60b 13.95b 
ea 13.60b ae aaisy 13.45b 138.65b 
Pr 13.40b 13.25b 13.40b 


Sales: 28 lots. 


VEGETABLE OILS 


Tuesday, Dec. 29, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 





WOUND Gis ook va Kock vaetawetaaeceere 125%pa 

ONORRG  iceandcdes bones 12%n 

WEE. cévccasececarsacuees 12%pd 
Corn oil in tanks, f.o.b. mills 13%n 
Peanut oil, f.o.b. Southern mills .... 164%4n 
WOyFHOAR OM, DOCATUE «2c ccccccscsccss 125,pd 
Coconut oil, f.0.b. Pacific Coast...... 16%a 
Cottonseed foots, 

Midwest and West Coast ........ 1b 

MMSE: nccdndscccdoesect ceteiesecees 1b 


OLEOMARGARINE 


Tuesday, Dec. 29, 1953 


White domestic vegetable 
MN MEINE aos 5's oo sa's'e v5 c.08'ves gine couce 
Milk churned pastry ............ 

Water churned pastry 


OLEO OILS 

(F.0.B. Chicago) 
Lb. 
Prime oleo stearine (slack barrels)........... 12n 
Batra cleo ofl (Grams) ....ccsccccvcsossescccs 17n 


pd—paid, n—nominal, a—asked, b—bid. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Dec. 26, 1958, was 16.5 according to a 
report by the U. S. Department of Agri- 
culture. This ratio compared with the 
15.4 ratio reported for the preceding 
week and 11.3 recorded for the same 
week a year ago. These ratios were 
calculated on the basis of yellow corn 
selling at $1.511 per bu. in the week 


~ended Dec. 26, 1953, $1.563 per bu. in 


the previous week and $1.589 per bu. for 
the same period a year earlier. 





Cotton, Peanut Growers 
Vote 94% For Controls 


By an overwhelming majority, the 
nation’s cotton and peanut grower 
voted recently to approve controls oy, 
production and marketings of these two 
important crops. Cotton growers in 2 
states voted $4.2 per cent in the affirma. 
tive for controls. 

In the peanut referendum, the vot 
was 94.3 per cent in favor of controls, 
A vote for control automatically means 
a vote in favor of limiting production 
to a specific number of acres in retum 
for high support prices—90 per cent of 
parity. Under the farm act it required 
a “yes” vote by two-thirds of those 
balloting in each referendum to impose 
controls. 


World Fats, Lard Output Up 


World production of animal fats, 
lard, tallow and grease, but excluding 
butter in 1952, on the basis of prelim- 
inary reports, totaled 6,670,000 short 
tons, according to the Foreign Agri- 
cultural Service. This represented a 
marked increase over the 6,370,000 tons 
the year before and 6,070,000 tons in 
1951. 


EASTERN BY-PRODUCTS MARKET 
New York, Dec. 29, 1953 

Dried blood was quoted Wednesday 
at $9 per unit of ammonia, Low test wet 
rendered tankage was priced at $7 per 
unit of ammonia and dry rendered tank- 
age was held at $1.35 per protein unit. 





in name... 


high grade in fact! 








M gM MEAT GRINDERS 





Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available. Write for descriptive 
literature or send us your specific problem. 


MITTS & MERRILL 


1001 South Water e SAGINAW, MICHIGAN 79 
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Hides trade Tuesday at mostly steady 


prices—Small packer hide market 
steady, but sales limited—Calf and 
kipskin sales lacking—Sheepskin mar- 
ket dull and generally unchanged. 


CHICAGO 


PACKER HIDES: Trading of hides 
was slow to develop up to midweek of 
last week, although there was fair buy- 
ing interest at earlier sale levels. About 
5,700 River heavy native steers sold at 
12c, and 2,800 Chicagos at 12%4c. There 
was also a sale of River light native 
steers at 14%4c. It was estimated big 
packers moved about 83,000 hides dur- 
ing the week and large independents 
moved about 15,000. 

There was some buying interest for a 
couple of selections of hides the be- 
ginning of this week, but trading did 
not materialize Monday. Branded steers 
and light native cows were bid at steady 
levels, but offering lists were not made 
available. 

The hide market held mostly steady 
early Tuesday, but all selections did not 
sell. A mixed pack of River light and 
ex-light native steers brought 14% and 
1614¢, respectively. About 1,000 Chicago 
light native steers sold at 15c, re- 
portedly not current takeoff. An addi- 
tional 2,000 River and northern light 
native steers traded at 14%c. 

About 1,000 Wichita light native cows 
sold steady at 141%4c. Northern branded 
cows were traded, and 4,000 brought 
llc. Heavy native steers were bid at 
12c, and branded steers at 10%ec and 
10c, but did not trade early. Later in 
the day, about 3,000 River heavy native 
steers sold at 12c. In addition, a car 
each butt-branded steers and Colorados 
sold at 10%c and 10c. 

SMALL PACKER AND COUNTRY 
HIDES: There was no general enthusi- 
asm in the small packer hide market, 
with most tanners on the sidelines. 
There was limited movement of 50@52- 
lb. average at 11%c and 12c. The 60-lb. 
average hides were quoted as low as 
914¢c, although offerings were priced as 
high as 10%c. There was some activity 
in the country hide market and locker 
butchers were sold at 9c and 9%%c. 
Mixed lots, including renderers, brought 
9c. 

CALFSKINS AND KIPSKINS: No 
trading of either selection was heard 
during the early part of the week. 

SHEEPSKINS: Sales were difficult to 
uncover in this category, although the 
market was believed fairly steady. Late 
last week, a car of No. 1 shearlings was 
sold at 1.50. The No. 2 and No. 3 shear- 
lings last sold at 1.20 and .85, respec- 
tively, but due to limited volume being 
produced, no movement was encountered 
this week. Dry pelts could only be 
quoted nominally in the absence of sales 
at 24@25c, f.o.b. western shipping 
points. A car of pickled skins sold at 


12.00 for mixed lambs and sheep, ship- 
ment late this week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 


Dec. 29,1953 Week 1952 

Nat. steers...12%@14% 12%@15 16 @i9 
Hvy. Texas 

errr 10% 10% l4n 
Butt branded 

hii ee eee 10% 10% 18%@14 
Col. stre. .... 10 10n 12% 
Ex. light Tex. 

eer l4n 14 18n 
Brand'd cows. 11 11 14%@15 
Hy. nat. cows.12) @12%n 12% 16 
Lt. nat. cows. 14% 14% 18 
Nat. bulls ... 94%2@10n 9%, @10n lin 
Brand'd bulls. 8%@ 9n 81%,@ 9n 10n 


Calfskins, Nor. 





1 ee 42%n 4216n 47%, @50n 

10/down ... 45n 45n 45n 
Kips, Nor. 

nat., 15/25.29 @291on 29 @29%n 37 @40n 
Kips, Nor. 

Brn'd,15/25.26% @27n 26% @27n 32. @35n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and 

GO cet 6c 10 @10%n 10%@1in 14@15n 
SF Te. cesses 11% @12n 12n 15@ 16n 
SMALL PACKER SKINS 

Calfskins, under 

15 -Ibs, eee 20@27n §=—625 @ 27 35@ 37n 
Kips, 15/30 ...16@1in 17@18 30 
Slunks, reg. .... 1.25n 1.25n 1.50@1.65n 
Slunks, hairless.. 25n 25n 50n 

SHEEPSKINS 

Packer shearlings, 

ae a ee 1.50n 1.50 2.235 

Dry Pelts ... 24@ 25n 25n 30@ 3i1n 
Horsehides, 

URirMG 6603s 9.00@9.50n 9.00@9.50n 8.00@8.50n 


N. Y. HIDE FUTURES 


THURSDAY, DEC, 24, 1953 








Open High Low Close 

Jan. - 14.60b 14.60 14.57 14.60 
Apr. - 14.75b 14.85 14.80 14.85 
July . 14.77b 14.86 14.85 14.85b- 95a 
Oct. -. 14.85b 15.08 14.91 15.03 
Jan. - 14.85b 14.95 14.95 15.03b- O7a 
Apr. - 14.80b ede 15.00b- 07a 

Sales: 56 lots. 

MONDAY, DEC. 28, 1953 

Jan, - 14.60b 14.80 14.60 14.75b- 77a 
Apr. .. 14.85b 15.05 14.95 15.00 
July - 14.95b 15.138 15.05 15.05b- lla 
Oct. . 15.10 15725 15.10 15.10b- 20a 
Jan. - 15.05b 15.21 15,21 15.10b- 18a 
Apr. . 15.10 15.15 15.08 15.12 

Sales: 199 lots. 

TUESDAY, DEC. 29, 1953 

Jan. - 14.70b = 15.00 14.85 14.95 97 
Apr. . 15.00b 15.09 15.14 
July . 15.05b 15.13 15.22 - 20 
Oct. . 15.10b 15.21 15.24b- 26a 
Jan. . 15.10b svee is 15.24b 26a 
Apr. - 15.06b 15.25 15.23 15.25 

Sales: 69 lots. 

WEDNESDAY, DEC. 30, 1953 

Jan. . 15.04 15.238 15.04 15.15 
Apr. - 15.12b 15.30 15.15 15.20b- 24a 
July . 15.20b 15.82 15.26 15.26b- 30a 
Oct. . 15.25b 15.40 15.35 15.30b- 40a 
Jan. 25 15.35 15.35 15.30b- 35a 
Apr. . 15.25b di rs 15.27b- 35a 

Sales: 63 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Dec. 26, 1953, totaled 4,783,- 
000 lbs.; previous week, 4,354,000 Ibs.; 
same week 1952, 3,004,000 lbs.; 1953 to 
date, 249,801,000 lbs.; same period 1952, 
239,966,000 lbs. 

Shipments for the week ended Dec. 26, 
1953, totaled 3,438,000 lbs.; previous 
week, 5,812,000 lbs.; corresponding 
week, 3,084,000 lbs.; this year to date, 
188,968,000 lbs.; corresponding week, 
1952, 204,850,000 lbs. 














WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D. C. 
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“alarski Remodels Plant 
(Continued from page 41) 


in that time spent in washing down 
and cleaning up at the end of the shift 
has been reduced greatly. 

All sales of this kitchen are strictly 
wholesale. Company control ends at the 
loading dock. Sales are handled through 
jobbers plus an account consisting of a 
string of supermarkets in and about 
Grand Rapids. The latter account calls 
at the plant with its own trucks. The 
Falarski kitchen does not operate a 
truck fleet. 

The sausage plant was founded by 
Otto M. Falarski in 1920. At this time 
it handled both wholesale and retail 
trade. The retail store occupied the 
front of the building. In 1943 the de- 
cision to turn completely to the whole- 
sale trade closed the store and the 
space it occupied is now used for stor- 
age and production. The senior Falar- 
ski, born in Poland, started sausage 
production in a kitchen in Berlin in 
1900. Upon arriving in the United 
States he worked for a sausage manu- 
facturer in Milwaukee and later Grand 
Rapids. Falarski, 75, is still active in 
the business. 


ANIMAL FOODS PRODUCTION 


A total of 25,957,563 lbs. of animal 
foods was canned under federal inspec- 
tion during November, according to a 
Bureau of Animal Industry report. 
This was compared with 32,425,167 lbs. 
of product canned in October and 42,- 
387,132 lbs. in November, 1952. 


OCTOBER MEAT GRADING 

Meats and meat products graded and 
certified by the U. S. Department of 
Agriculture in October, with compari- 
sons (“000” omitted): 


Oct. Sept. Oct. 
1953 1953 1952 
OCR ictsscccccesscce COIS S06 G12 807,068 
Veal and calf ........ 42,108 45,581 122.309 
Lamb, yearling and 
OU 0 obs 56 isc ee 22,756 21,829 59527 


Total 
All other meats 
and lard 


553,022 1,088,899 


Se oe 88,774 50,457 


17,241 


Grand total ....... 736,750 603.479 1,056,140 


Note: On February 6, 1953, grading of all meats 
was restored to a voluntary basis. 


WEDNESDAY'S CLOSING 


PROVISIONS 

The live hog top at Chicago was, 
$25.75; average, $24.80. Provision prices 
were quoted as follows: Under 12 pork 
loins, 53; 10/14 green skinned hams, 
551%4@56%; Boston butts, 47; 16/down 
pork shoulders, 3742; 3/down spareribs, 
37% @38%; 8/12 fat backs, 14; regular 
pork trimmings, 24; 18/20 DS bellies, 
30 nominal; 4/6 green picnics, 33; and 
8/up green picnics, 31 asked. 

P.S. loose lard was quoted at 16.00 
nominal and P.S. lard in tierces at 18.00 
nominal, 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: Jan., 
15.25n; Mar., 15.03-1500; May, 14.83b- 
85a; July, 14.57b-64a; Sept., 13.65b-98a; 
Oct., 13.45b-65a; and Dec., 13.25b-45a. 

Sales: 41 lots. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia during October, 
10 months, 1953, with comparison as 
reported by USDA, (00’s omitted): 





Cattle Calves Hogs Sheep 
1953 1952 19538 1952 1953 1952 1953 1952 
Ala. ... 22.0 20.0 12.8 8.2 51.0 61.0 0.1 
Fla. ... 38.0 16.0 11.8 5.4 54.0 63.0... 
Ga. .... 52.0 35.0 24.0 14.8 144.0 162.0 0.2 0.1 
Total. .112.0 71.0 48.6 28.4 249.0 286.0 0.3 0.1 
Jan.-Oct., 
1953 .. 770,400 287,700 =2,230,000 2,300 


Jan.-Oct., 
1952... 


NOTE: 


514,000 165,000 2,453,000 1,700 
The above table includes slaughter in 
federally inspected plants and in other wholesale 
and retail plants, but excludes farm slaughter, 


Cold Storage Poultry 

Poultry stocks in cold storage in the 
United States at the close of Novem- 
ber totaled 285,894,000 lbs., according 
to a U. S. Department of Agriculture 
report. This was a substantial increase 
over the 259,085,000 lbs. at the close 
of October, but less than the 294,424,- 
000 lbs. a year earlier. Average No- 
vember 30 poultry stocks were 262,- 
597,000 lbs. 





November Kill By Regions 
United States federally inspected 
slaughter by regions from data fur- 
nished by the Bureau of Animal Indus- 
try for November, 1953, compared: 
(Thousand head) 


Sheep 
Region Cattle Calves Hogs & Lambs 


N. Ath Gtatess ics. i. 122 97 442 207 
S. Ati. Gtater...... 46 36 185 dcty 
N.C. States—Eas 1,381 155 





313 200 


N.C. States—N.W.... 441 112 2,394 430 
N.C. States—S.W..... 196 51 55S 101 
S. Cent. States....... 225 116 294 58 
Mountain States...... 84 9 90 69 
Pacific States ........ 181 37 195 141 

WORE. ob Soci svetsds 1,609 658 5,540 1,159 
Octobét,, TOES: 2.4% ..6:0: 1,782 776 4,994 1,529 
November, 1952 ......1,151 510 5,772 1,069 


Other animals slaughtered under Federal inspee- 
tion (number of head): November 1953: horses 
23,686, goats 3,956; November 1952: horses 28,970, 
goats 1,323. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
Dec. 1, 1953, with comparisons, as re- 
ported to THE NATIONAL PROVISIONER, 
first three columns in 1,000 lbs.: 


d-yr, 
Dec. 1 Nov. 1 Dee. 1 AY. 
Commodity 1953* 1953¢ 1952 Dec.1 
Beef, frozen ...... 23,179 21,443 21,353 16,623 
Veal, frozen ...... 4,992 5,022 3,895 5,036 
Pork, frozen ...... 9,198 6,234 24,664 12,060 
Mutton & Lamb, 
ES 3,155 2,446 4,150 4,259 


*Preliminary. +Revised. 


Cold Storage Hide Stocks 


End-of-November stocks of hides and 
pelts in cold storage totaled 67,837,000 
lbs., according to the U. S. Department 
of Agriculture. This was a slight de- 
crease from the 68,650,000 lbs. a month 
before, but considerably above the 56,- 
592,000 lbs. a year earlier and the five- 
year, 1948-52 average of 58,770,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Dec. 26, with comparisons: 


Week 


Previous Cor. Week 
Dec. 26 1952 


Week 
Cured meats, 


ee 8,559,000 15,914,000 4,033,000 
Fresh meats, 

pounds .......18,236,000 33,300,000 22,136,000 
Lard, pounds ... 2,107,000 4,574,000 3,196,000 





OLD PLANTATION SEASONINGS _ 


= 





PACKING COMPANY, INC. 


FOR OVER A QUARTER OF A CENTURY WE HAVE SOLD BLENDED QUALITY SAUSAGE SEASONINGS 
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Irish Cattle, Hog Numbers 
Rise: Meat Exports Gain 


Ireland’s cattle population, increased 
by about 500,000 since 1950, has re- 
cently been estimated at around 3,000,- 
000 head, or near the pre-war level, the 
Irish Ministry of Agriculture has dis- 
closed. Reflecting this increase in cattle 
numbers, exports of carcass beef have 
increased. 

In the year ended June 30, exports of 
earcass beef were about 548,000 cwts. 
and exports of canned beef about 348,- 
000 cwts. compared with 146,000 cwts. 
of carcass beef and 191,000 cwts. of 
canned beef in the year ended June 30, 
1951. Exports of carcass mutton and 
lamb were about 65,000 cwts. against 
40,000 ewts. for the year ended June 
30, 1951. 

Exports of pork in the year ended 
June 30, 1952 totaled 223,000 ewts. with 
none reported the year before. Bacon 
exports increased in the same years 
from 9,000 to 82,000 cwts. The hog 
population, up 60 per cent from 1951, is 
now near the pre-war figure. 


Argentina Needs More 
Cattle for British Wants 


A first-hand picture of Argentina’s 
egricultural economy was_ presented 
recently at a luncheon given by Canada 
Packers, Ltd., Toronto, in honor of Dr. 
Lucas Mario Galigniana, ambassador 
extraordinary and plenipotentiary of 
Argentina to Canada. 

He told the group that Argentina 
currently is shipping 560,000,000 lbs. 
of beef a year to Britain and that Bri- 
tain wants more but Argentina first 
must increase its cattle population, 
now consisting of about 40,000,000 
head. Because only one third of Ar- 
gentina’s arable land is broken, the 
ambassador said he feels possible ex- 
pansion is almost limitless. He told a 
similar story about sheep and lambs, 
reporting that Argentina is exporting 
112,000,000 Ibs. a year. 


SALABLE LIVESTOCK AT 
12 MARKETS IN NOV. 
The USDA report for 12 markets: 


CATTLE 
Nov., 1953 Nov.. 1952 





Chicago 

Cincinnati 
a, ee 
Fort Worth 
Indianapolis 
Kansas City 


nkela OME S aiken peu ore 158.755 


210.364 
22.179 











14,955 
99,098 
47,292 






- a) 
132,350 


Oummoma Ce ae. kic adc. 6? ATS 
CED dineee'e- sci beleive sce was 161.857 
51,146 
Gialbte tive Saeed 71,540 
RN ON og os cincaes oa wanes 124,231 
ad | A ce eee er 83,409 
RANEY oe 16 aK ols 0 6, baer 1,305,759 1,028 ,446 
CALVES 
Cac etn ces a 12.542 11,347 
Geers 5 Sixcuse se aceees 4,706 2,841 
DASA AS Aa eS gee 23.591 22,415 
EOE fe Lec cxcthaase cas 24,679 18,921 
RE Art ee es 7.836 5&5 
pO Ear 22.387 19,452 
Ghinhoms Cwey «owe. s. cincsec 13.836 10,815 


ri VT Ting ae re ne 28.697 37.210 
St. Joseph 











Wes ROOM. UMP 05 i Med ecbecic 30.055 23 347 
Ge GEREN 5 cles Cece vactetians 31.529 4°.254 
Oe ee BE. oh it ss pivccervs 844 40,062 
IENIN? oc ciclsc comes oes 265.103 242,628 
HOGS 
Ch SR CORRE ere, a 2°9.966 255.431 
CUMETMNATT oo oine cnc dcccsewes 57.808 60.648 
CBOE. ch bch dscwevine cesses 19,890 13.166 
i a) reas ee 3.996 6,112 
eee ere ore 181,904 200.969 
40,289 45,159 
6,987 14.480 
} 169,485 207.652 
« 110,571 105 64° 
= S 193.891 208.368 
po ay. MS ae ars ne are 173.866 220.28 1 
(I eS ee eee 244,070 294.424 
WNIT pw cs Serica erorees 1,423,718 1,622,335 
SHEEP 
Chicago .... n514 59.914 
Cincinnati .. 6.524 6.781 
Denver: ..4-. 77.005 108,719 
Fort Worth TARO 88,294 
SIN. eer ewerss gtacca's 32.95% 23.689 
Kansas City .. 26,979 24.819 
Oklahoma City 6.447 7.326 
A 67,151 65,966 
Ee SRSA AS aparerera 30.745 20.794 
St. Louis NSY ... Pere 4°.061 29,097 
SS oak Wie 0 ste cums oe ws 60.782 RB 25 
oF Bes ROE TERN THRs oN hanes 114,194 81,253 
ORE Ftweets cides deeuys 547,936 502,916 


INT. IOWA, S. MINNESOTA 


Receipts of hogs and sheep at interior 
Iowa points and Southern Minnesota 
compared: 





Hogs Sheep 
November, 1953 .......+-. 1,716,000 144.300 
October. WSS: 26 ciciccccne 1,417,000 176,800 
November, 1952 .......+.. 1,677,000 128,300 


Plager of Hormel Honored 
By Iowa Swine Producers 


Three men who have been active in 
educational work in swine production 
received honorary awards at the 12th 
annual Iowa Master Swine Producers’ 
banquet in Des Moines last week. 
They are: Carroll Plager, Dr. L. N. 
Hazel and Willard Grove. Plager is 
extension animal husbandman for 
Geo. A. Hormel & Co., packers of Aus- 
tin, Minn., and superintendent of the 
National Barrow Show, and has been 
active in promoting the development 
of the meat type hog. 

Dr. Hazel is professor of animal 
husbandry at Iowa State College, 
Ames, Ia., and a leader in swine re- 
search. Grove is vocational instructor 
at West Union high school West Un- 
ion, Ia., and advisor for the Future 
Farmers of America group in his vi- 
cinity. 


CANADIAN LIVESTOCK 
November average prices for live- 
stock at 11 Canadian markets as re- 
ported to THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to ALVES Gd. Gd. 

1000 Ibs. Good, Ch. Bl. Dr. Handyw. 
Nov. Nov. Novy. Nov. 
1953 1953 1953 1953 
Toronto ....$18.8% $23.75 $31.09 21.21 
Montreal ... 18.00 23.50 81.35 21.00 
Winnipeg .. 17.15 20.28 27.77 18.78 
Oalgary .... 18.06 16.56 28.24 19.39 
Edmonton .. 16.66 17.27 28.25 18.63 
Lethbridge . 17.12 inxs 27.99 18.96 
Pr. Albert.. 16.37 16.45 26.72 16.87 
Moose Jaw . 16.35 14.39 26.72 16.11 
Saskatoon .. 16.65 19.29 26.72 18.08 
Regina 15.66 17.23 26.77 16.49 
Vancouver .. 17.74 18.32 30.68 21.90 


*Dominion Government premiums not included. 


e Cattle were once driven hundreds 
of miles to market on trips which some- 
times consumed several weeks. In the 
year 1805, for example, it is recorded 
that George and Felix Renick, cattle- 
men of southern Ohio, drove the first 
load of fat steers from their farm 
across the Allegheny mountains to Bal- 
timore, Md. Along the road there were 
stands where the drovers and their 
cattle stopped for the night. 








For Conservative Buying . . . See 


D.A.’’“Dave’’ FORGEY 


| 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND, 
INDIANAPOLIS, IND. 
JACKSON, MISS. 








Order Buyer of Cattle and Calves 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 











NATIONAL STOCK YARDS, 
Long Distance Phone: BRidge 0793 


ILLINOIS 


MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, 8.0. 
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CHATTANOOGA, TENN. 


K-M offers a 
well-yalanned and 


convenient hook-uya 
* 


KENNETT-MURRAY 


VESROCR BUT IMG SERVUES 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, Decem- 


ber 28, were reported by the Production and Marketing Admin- 
istration as follows: 

St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Omaha 


St. Paul 


Chicago Kansas City 











Choice: 
120-140 Ibs. . None ree, None ree. None rec. None rec. 
140-160 Ibs. .. 5 None rec, None rec, None rec. 25.5 
160-180 Ibs. . 5 $24.00-26.00 None rec. $23.50-25.25 
180-200 Ibs. 25.50-26.15 $25.75-26. 25.00-26.00 
200-220 lbs. 25.50-26.15 25 25.00-26.00 
220-240 Ibs. 25.00-26.00 25.00-26. 00 
240-270 Ibs. 74.50-25. 50 24.50-27 
270-300 Ibs. 5 None rec. 24.00-24. 7 
330° Ibs. None rec. 5 None rec. None rec. 
lbs. None rec, None rec, None rec. None rec. None ree 
Medium: 
160-220 Ibs. None rec. None rec. None rec. 22.50-24.75 None rec 
SOWS: 
Choice: 
270-300 Ibs. 23.00 only None rec. 
300-330 Ibs. ... 23.00 only None rec, 
330-360 Ibs. ... 22.50-23. 4 None ree. 
360-400 Ibs. - 22.00-22.5 None rec. 
400-450 Ibs. 21,.50-2 92. 00 On 1.75- None rec. 
450-550 Ibs. 20.75-21.50 91. 00-: 21.50 21.00-22. OO None ree. 
Medium: 
250-500 Ibs. . None ree, None rec. None rec. 20.00-22.50 None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900° Ibs. 25.00-26.50 





900-1100 Ibs. 
1100-1300 Ibs, 
1300-1500 Ibs. 
Choice: 

700- 900° Ibs. 


25.00-27.00 
25.00-27.00 
25 .00-: 26, 50 


50 
9.00 
9.00 














27.00 26.75- 29:7 nO 





21.5 
59 5 








900-1100 Ibs. 

1100-1300 Ibs. ; 

1300-1500 Ibs. 00-26, 50- 35-00 
Good: 

700- 900 Ibs. 18.00-21,00 8.50-23.00 
900-1100 Ibs, 19.00- : f ; > 
1100-1300 Ibs. 19.00-22.00 20.00- 93.00 1800-21. oO ‘50-20.75 
Commercial, 

OM Wes nck ce 15.00-19.00 14.50-20.00) 15.00-18.00 14.50-17.50 14.50-19.00 
Utility, all wts. 12.00-15.00 12.50-14.50 11.50-15.00 - 12.50-14.50 12.50-14.50 
HEIFERS: 

Prime: 


600- 800 Ibs. .. 24.00-26.00 
800-1000 lbs. .. 24.00-26.00 
Choice: 


23.Fi 
25.00-: 


50-25. 
50-25. 


23.50- 





23.50- 














600- 800 Tbs. .. 20.50-24.00 19.54 00 19.54 19.00-22 
800-1000 Ibs... 20.50-24.00 21.56 00 19.50-2 19.00-2 (00-23. 
Good: 

500- 700 Ibs. 16.50-20.50 16.00-21. 16.00-19.50 15.00-19.00 18.00-21.00 
700- 900) Ibs. 16.50-20.50 17.00-21.50 16.50-19.50 15.00-19.00 18.00-21.09 
Commercial, 

See 13.00-16.50  13.50-17.00  13.00-16.50 13.00-15.00  14.00-18.00 
Utility, all wts.. 10.00-13.00  10.50-13.50 10.00-13.00 10.50-13.00  12.00-14.00 
COWS: 

Commercial, 

Seer 11.50-13.00  11.00-12.50  11.00-12.00  11.75-13.00 11.50-12.50 
Utility, all wts. 10.00-11.50 9.75-11.25 9.50-11.00 10.00-11.75  10.00-11.50 
Canner & cutter, 

Gee WOR. ao cscs 7.50-10.50 8.25-10.25 7.50- 9.50 8.00-10.00 7.50-10.00 
BULLS (Y¥ls. Excl.) All Weights: 

Good. ..+.. None ree. 11.00-14.00 None ree. 10.50-13.00  12.00-13.50 
Commercial 13.00-14.00  15.00-16.00  12.50-13.00  13.50-15.00 12. ai) 
A 12.00-13.00  12.50-15.00 10.50-12.50 12.00-13.50 12. = 
co ee eee ee 9.00-12.00  10.50-12.50 — 8.50-10.50 10.00-12.00 12.00-14.50 
VEALERS, All Weights: 

Choice & prime... 23.00-32.00 23.00-24.00 20.00-23.00 19.00-22.00 22.00-27.00 
Com'lL & good... 16.00-23.00 17.00-23.00 13.00-20.00 14.00-19.00  15.00-22.00 
CALVES (500 Ibs. down): 

Choice & prime... 17.00-22.00 17.00-22.00 16.00-18.00 15.50-18.50 17.00-21.00 
Com'l & good... 14.00-17.00 13.00-17.00 12.00-16.00 12.00-15.50 14.00-17.00 


SHEEP AND LAMBS: 
LAMBS (110 Lbs. Down): 
Choice & prime... 20.00-21.50 











20.00-21.50 20.00-20.75 19.50-20.00 20.00-20.50 
Good & choice... 18.50-20.°0 19.00-20.50 18.50-20.00 18.00-19.50 18.00-20.00 
EWES: 

Good & choice... 3.50- 5.00 6.00- 7.00 6.00- 6,27 6.00- 6.50  5.50- 6.50 
Cull & utility 3.00- 4.00 4.50- 6.00  5.00- 6. 4.00- 6.00  3.00- 5.25 
E. A. DERBA 
BROKER 


PACKING HOUSE PRODUCTS 


Specializing in Sausage Material 
84 State Street 


Telephones 
Boston 9, Mass. CApitol 7-7270-7271 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 





























CATTLE 
Week Cor. 
ended Prey. Week 
Dec. 26 Week 1952 
Chicagot ..... 21,686 27,893 13,540 
Kansas Cityt. 14,113 21) "891 13,671 
Omaha*t .. are 5 96 
i. St. Louist 
St. Josepht 3 
Sioux Cityt 9, 133 11,915 7,078 
Wichita*t 3,360 6,246 2,310 
New York & 

Jersey Cityt 10,291 6,003 
Okla. City*t. 8,343 3,170 
Cincinnati§ 4,807 2,584 
| ee 12,484 5,650 
St. Fault .. 2,932 7,138 
Milwaukeet 4, 601 1,975 

Total 120,509 186, 645 » 89,324 

HOGS 

Chicagot ..... 21,044 31,764 
Kansas Cityt. 7547 10,107 
Omaha*tt .... 35,615 40,719 
E. St. Louist. 15,412 21,312 
St. Josepht 15,131 25,982 
Sioux Cityt 29,009 34,130 
Wichita*t 6,406 8,436 
New York & 

Jersey © utyt ... 42,588 
Okla. City*?. ; 15,974 
Cincinnati§ 9,806 
Denvert 8.784 
St. Pault 38,612 
Milwaukeet 5,037 

OER W255 is < 184,113 293,186 285,143 

SHEEP 

Chicagot ..... 10,630 6,464 
Kansas Cityt 5,406 1,956 
Omaha*t ... 1; 4 586 8,401 
E. St. L ouist. 4,65 
St. Josepht 3,94 
Sioux Cityt A 5TF 
Wichita*t 1,059 429 
New York & 

Jersey Cityt a ant 30,951 
Okla, City*t.. 1,151 1; 621 
Cincinnati§ 767 661 25 
Denvert ..... 4,414 6,210 5,105 
St. Pault .... 6,285 3,311 ay 
Milwaukeet 1,988 1,570 7 

TOC: sia 58,385 112,422 76,176 


*Cattle and calves. 

Federally inspected slaughter, 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 


in- 


receipts for 
including directs. 
BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Tuesday, Dec. 
29, were as follows 
CATTLE: 


local 





Steers, choice & prime 

Steers, good & choice. 

Heifers, choice ....... 23. s 

Heifers, util. & coml. None re’c. 

Cows, util. & com’l... 11.00@14.00 

Cows, canner, cutter... 9.00@11.00 

COTO, TUES eo as ose None rec. 

ee area ee None ree. 

Bulls, can, & util..... 10.00@ 16.00 
VEALERS: 

Choice & prime....... $33.00@ 36.00 

Good & choice........ 31.00@33.00 

eg ea eee 28.00@31.00 
HOGS: 


1d. & ch., 180/240.... 
Sows, 400/down ...... 


5@ 27.25 


@23.00 





LAMBS: 
Choice & prime....... None rec, 


NEW YORK RECEIPTS 


Receipt of salable livestock 
at Jersey City and 41st st., 
New York market for week 
ended Dec. 26: 

Cattle Calves Hogs* 
Salable .... ‘ uta aa 
Total (inel. 


Sheep* 


directs) .. 
Prev. week: 

Salable .. 298 241 70 
Total (inel. 

directs) ..6,577 3,919 20,067 21,212 


*Including hegs at 31st st. 


The National 








CHICAGO LIVESTOCK 


Supplies of livestock at the (Qhj. 
cago Union Stockyards for current ang 
comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 
Dec. 23 10,260 186 8,496 2,038 
Dec. 2 1,148 80 9,710 7% 
Dec. 25 


‘) Holiday 
81 




















Dee. ae occa % 
Dec. ; "23000 400 13,500 7,500 
Dec. 7,600 400 17,000 4,100 
*W eek 
so far. ..30,600 800 30,500 11,600 
Prev. wk..25,214 933 24,732 10,344 
Year ago. .24,604 686 47,123 16,49 
2 yrs. ago.13,367 383 13,848 4,296 
*Ine luding 100 cattle, 4,500 hogs 
and 100 sheep direct to packers. 
SHIPMENTS 
.. 4,468 10 2,602 1,897 
. 4,696 109 1,813 1,699 
. 5,826 117 (1,995 1,041 
-- 2,406 124 23,669 2,198 
. Holiday 
0 636 832 
.. 7,000 3,060 3,000 
. 3,000 3,000 1,000 
s . .10,000 ... 6,000 4,000 
Prev. wk.. 9,159 119 4,415 3,504 
Year ago.. 9,584 30 9.077 4,010 
2 yrs. ago. 4,851 .- 8,004 1a 
DECEMBER RECEIPTS 
1953 1952 
Cattle 1? _ 168,404 
Calves .. 24 7500 
Hogs 457,029 
Sheep 100,259 





1952 
Cattle 76,977 
Hogs 74,428 
Sheep 27,147 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Tues., Dec. 29: 
Week Week 
ended ended 
Dec. 29 Dee. 22 

Packers’ purch. -. 20,599 24,499 

Shippers’ purch. - 1 oi 14,1183 

MOE ec ees 31,610 38,612 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Tuesday Dee. 
29, were reported as shown in 
the table below: 


CATTLE: 
Steers, choice ........ $24.00 only 
Steers, COOd ..ccsccss 22.50 only 
Steers, com'l & gd... 22.00@22.75 
Heifers, com’l & good. 18.00@ 19.00 


Cows, util. & coml’... 11.00@13.50 
Cows, cut. & util..... 10.00@ 11.00 
Cows, can. & cut..... 8.00@10.50 
Bulls, utility & com'l. 13.00@17.50 


CALVES: 


Vealers, good & ch... .$17.50@19.00 





Com’l to good ....... 15.50@17.50 

Culls & utility....... 11.00@14.50 
HOGS 

Choice, 190/250 ). 00@ 26.00 

Sows, 450/down None rec, 
SHEEP: 


Lambs, choice None ree. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended December 26 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to ; 

date 194,000 306,000 99,000 
Previous ; 

week 310,000 438,000 141,000 
Same wk. 

1952 134,000 324,000 69,000 
1952 ta 

date 15,253,000 20,639,090 8,908,000 
1952 te 

date 12,930,000 25,951,0°0 9,041,000 


Provisioner—January 2, 195 


Pi 
PU 


purchases 
q principal ‘ 
ing Saturday 
ported to " 


Armour, 5 


1,759 hogs; 


rmour .. 
pwift 
Wilson ; 
wtchers «| 
thers 


Totals ..1 


pe gusha 
Hoffman .. 
Rothschild 
a 
ingan ... 
Merchants . 
Midwest 
Omaha . 
Union 
(Corrigan 
Hanley 
Harvey .. 
Ken. Murra 
West & Die 
Anderson .. 
thers 


Totals 


Art mour 





Totals .. 


iwift 
irmour 
thers 


Totals* 
‘Do not 
tgs and 
pekers. 


\rmour 
dwdahy 
Swift .. 
Butehers 
thers 


Totals . 


(‘udahy 
tansa's = 
‘yon 
told 


‘onflow er 
Mioneer 
Excel 
thers 


Totals 


{rmour 
Wilson. 
butchers 


‘oes and 


Amour 
rift 
‘dahy 
Tilson 
‘thers 


Totals 








OCk 


the Chi. 
Tent and 
S Sheep 
i 2,003 
0 766 
5 

0 78 
O 4,10 
> 11,600 


2 10,344 
3 16,490 


8 4,235 
00 hogs 
‘Ts, 

2 1,897 
3 1,609 
>» 1,041 
D 2,198 
6G 832 
O 3,00 
0 1,000 
> 4,000 


100,259 


is 
1952 
76,977 
74,428 
27,147 


1ASES 
at Chi- 
29: 
Week 
ended 
Dec. 22 
24,499 
14,113 


38,612 


ES 
Ss 
ck at 
’ Dee. 
wn in 


only 





@17.50 


@19.00 
17.50 
@14.50 


i 26.00 
rec, 


TS 

s for 
r 26 
10Wwn 


sheep 
99,000 
41,000 
69,000 
08 000 


41,000 


954 


PACKERS' 
PURCHASES 


Purchases of livestock by packers 
bi principal centers for the week end- 
ig Saturday, December 26, 1953, as 
pported to The National Provisioner. 


CHICAGO 
Armour, 5,194 hogs; Wilson, 1,649 
: Agar, 5,169 hogs; shippers, 
9715 hogs; and others, 9,032 hogs. 
Total, 21,636 cattle; 1,038 calves; 
h,759 hogs; and 8,636 sheep. 


KANSAS CITY 





















Cattle Calves Hogs Sheep 
ymour .. 3,105 624 1,181 372 
bwift .... 2,879 685 
Wilson ... 1,195 16 
Butchers 3,652 en 
thers 1,957 win 
Totals ..12,788 1,325 7,547 2,894 
OMAHA 
Cattle and 
Calves Sheep 
mour ..-.. 6,076 2,546 
edahy . 3,136 44 
swift . 4,832 $ 3,008 
Wilson ...... 2, 65 SOo 
dornhusk er ne - 
Neill ..... ° 
Ye. Beef ‘ 
gle ..-..+. as 
gr, Omaha a 
man . ra 
Rothschild ee 
Pr a 
Ringan ..... a 
Merchants ; 
Midwest ; 
Omaha ...... as 
Bess es = 
(orrigan .. 1,197 
Hanley .. 723 
a 41 
ra 449 
Vest & Diez hepa 3,422 
Anderson .... ee 267 
hers ...... 2,395 
Totals 22,128 31,967 7,397 
E, ST. LOUIS 
Cattle Calves Hogs Sheep 
\rmour : ss) 2,469 
Saas 2 2.578 
junter O41 
Se er 
aa we 
aclede 
a 
Totals .. 6,628 2,944 15,412 5,047 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
wift .... 3,049 340 5,847 3,333 
Armour . 3,076 345 «45,142 1,445 
thers 4,144 157 1,044 aa, 


Totals* .10,269 842 12,083 4,778 
‘Do not include 143 cattle, 4,142 









gs and 2,848 sheep direct to 
fackers. 
SIOUX CITY 

Cattle Calves Hogs Sheep 
‘mour .. 3,325 - 7,443 1,581 
Wahy .. 2,704 9,350 2,307 
wift .... 2,891 5,517 2,6 
Bitehers . 246 ey ee 
thers 5,247 ee ff 17 
Totals ..14,413 1 29,9387 6,514 

WICHITA 

Cattle Calves Hogs Sheep 
Wahy 1,490 338 814 278 
lmsas ... 183 aus Re: es 
Mmmn .... 151 «ee eee 
Wd ..... 154 at 14 
Sinflower . 10 Les 30 
fioneer .. 29 aad eee 
Neel... 330 aes er er sia 
Mhers ... 546 ue 202 226 
Totals .. 2,893 338 1,060 504 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
‘mour .. 2,149 135 226 211 
Wilson ... 1,610 126 222 24 
Sttehers . 104 : 742 


Totals* . 3,863 261 1,190 
‘Do not include 849 cattle, 
‘*®S and 916 sheep direct to packers, 











DENVER 

Cattle Calves Hogs Sheep 
‘mour .. 1,322 199 1,661 3,606 
mt .... 820 155 3,157 1,445 
“Wahy ., 415 9 1,961 94 
‘ison |. (O58. ae wee 
‘hers .. 3,611 42 1,349 211 
Totals . 6,424 405 8,128 5,356 





Packers 
Others 


Totals .. 


Gall 


Kahn's ... 


Meyer 


Schlachter, 
Northside.. ... OP 
. 4,187 800 9 


Others 


Totals .. 


Armour 
Swift 


BL. Bonnet. 


City. iu 
Rosenthal. 


Totals .. 


. 1,153 891 332 





MILWAUKEE 
Cattle Calves Hogs Sheep 
. 1,817 6,252 3,004 1,899 
- 1,104 1,2 222 107 
2,421 7,456 3,226 2,006 

CINCINNATI 
Cattle Calves Hogs Sheep 
427 


OB 
0 9,275 431 


4,379 842 9,275 868 


FORT WORTH 
Cattle Calves Hogs Sheep 
1,407 


482 218 221 1,562 


46 2 

43 we 

. 3 1 
1,838 1,112 553 (2,969 


TOTAL PACKER PURCHASES 


Hogs 
Sheep 








Week Cor. 

Ended Prev. Week 

Dec. 26 Week 1952 
. 105,301 176,125 90,627 
..142,812 266,207 241,957 
.. 46,336 72,579 45,195 


CORN BELT DIRECT 


TRADING 


Des Moines, Ia., Dec. 29— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were. 


Hogs, good to choice: 


160-180 
180-240 
240-300 
300-400 
Sows: 
270-300 
440-550 





Ibs. 
Ibs, 
BS NS weadess 23.00@24.90 
WO, xcacevecs 22.75@ 24.25 
TO; seseceans 22.00@ 23.10 
| Aes Pere 20.00@ 21.75 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 


culture: 





This week Last week 


estimate actual 
Deere 68,000 65,000 
ets 51,000 68,500 
apace Holiday 59,500 

. 35,000 31,000 
saa wae 60,000 50,000 
cseave Ce 54,000 


CANADIAN KILL 


Inspected slaughter in Can- 





ada for week ended Dec. 19: 
CATTLE 
Period Same Wk. 
Dec. 19 Last Yr. 
Western Canada... 10.617 8,539 
Eastern Canada .. 12,858 11,297 
ORME fe ceeded 23,475 19,836 
HOGS 
Western Canada... 58,023 100,755 
Eastern Canada .. 48,007 87,865 
J) eer 106,080 188,620 
All hog carcasses 
STAECH 2c ceccce 107,449 194,960 
SHEEP 
Western Canada.. 4,240 4,282 
Eastern Canada .. 7,080 6,664 
bi Baer eee 11,320 10,946 


PACIFIC COAST LIVESTOCK 


Receipts at 


leading Pacific Coast 


markets, week ending Dec, 24: 


Los Angeles 


Cattle Calves Hogs Sheep 
4.500 1,000 1,450 40 
os] 





N. Portland 1,250 225 1,400 & 
S. Francisco 625 85 825 1,575 


Ne National Provisioner—January 2, 1954 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada dur- 
ing the week ended December 19, compared with the same 
time 1952, was reported to THE NATIONAL PROVISIONER by 


the Canadian Department of Agriculture as follows: 








GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Good and Grade B* Good 
YARDS Choice Dressed Handyweights 

E 1953 1952 1953 1952 1953 1952 
TORORIG ©. 60 cc evc $19.35 $ $24.50 $27.50 $33.10 $25.60 
| See any 24.50 30.15 33.60 25.60 
Winnipeg ....... i. 22.28 25.43 D 
bree ) 0 
WAMORGG.....o.6 sic. 19.50 i) 
Lethbridge ...... enced 
ly fe. ee 18.00 
Moose Jaw ...... 14.00 
Saskatoon 19.75 
Regina ..... 17.60 





Vancouver 18.00 


*Dominion Government premiums not included. 














KOCH CASH-X 


STUNNING PISTOL 


One of many new products that 
Koch has introduced to the meat 
industry. Makes slaughtering easier 
and more profitable. KOCH pro- 
gressive engineering can help you 
grow and prosper. Keep the Koch 
Catalog handy. Telephone collect 
for quick dependable advice. 

2520 Holmes St 


ROCH Kansas City 8, Mo 


SUPPLIES Phone victor 3788 





















Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 














ANNUAL 
MEAT 


Look to the... 


for important, 
essential infor- 
mation on ev- 
ery meat plant 
problem. 


Want sources of 


PACKERS 
sever GUIDE 


plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
for quick, accurate information! 




















MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A. Production & Marketing Administration) | 

































WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Decem. 








Cl 














2 —_—— 
STEERS AND HEIFERS: Careasses REEF CURED | ber 26, was reported by the U. 8. Department of Agriculture 
Week ending Dec. 26, 1953. Week ending Dec. 26, 1953. as follows: EQL 
Week previous Week previous .. Sars ee 
Same Geuk year ago ...... Same Rte year ago ...... 8,561 | Boston, New York City Areat......... 9,633 10,984 40,284 39,555 
| Baltimore, Philadelphia .............. 5,295 631 11,503 8,597 diti 
COW: PORK CURED AND SMOKED: | Cincinnati, Cleveland, Detroit, Recon 1 1¢ 
Week ending Dec. 26, 1953 Week ending Dec. 26, 1953. | RREENENEE, Dincclscaeasey wow cavtentiee 12,562 3,644 50,271 9,324 ment, im 
Week previous ........... Week previous ........... 7: | Chicago Area 21,477 4,854 45,159 5,691 rior sale 
Same week year ago ...... Same week year ago ...... 5 | WG. EMEA WF te, ORE ok 65s v8.00 thew sow 21,932 24,059 90,057 8,933 : 
- : seme PiGt: Sonia s AWMAP 4 cect voiee scene 13,083 8,061 47,411 7,64) 14 HP G 
BULL: LARD AND PORK CUTS: Ma OMA clasintk as: Sines ok Weer ees 6 9,329 7 29,882 8.552 . 
Week ending Dec. 26, 1953 -. Week ending Dee. 26, 1953. st MMI, ee Us. £5p Bohs 25,367 m1 043,113 gig) HEE 
Week previous ........... 408 Week previous ........... 102,201 | Kansas City "** 49'784 277 an 6) extra Feet 
Same week year ago ...... 665 Same week year ago ...... DEADG | BMORS ICY on nese ccc coat cs esses cones es 6 2,909 5,878] Years old. 
| Iowa-So. Minnesota* TE 23,478 7,369 198,824 31,870 
VEAL: Louisville, Evansville, Nashville, Not 92 Buffalo 
Week ending Dec. 26, 1953 ‘¢ LOCAL SLAUGHTER PEN Fost ces cet bens coxcuieicsas 8,085 4,368 25,127 Available 
Week previous ........... 12,114 CATTLE: | Georgia-Alabama Areas® ............. 4,520 2,452 20,454 -__| # Buffalo 
Same week year ago ...... 12,082 tia gnc ee . 98 10%: | St. Joseph, Wichita, Oklahoma 7 
ae em IR. TO TE iad UE aes 3 ah Tc Mehta va eral <aKes 16,065 3,146 38,790 9,477) No. 6 Bos: 
LAMB: oir tt oc He fo03 Ft. Worth, Dallas, San Antonio ...... 12,472 4,712 10816  44@1%5 op w 
Week ending Dec. 26, 1953 ee Bs ERTS ORPUR RD a 9:09 O08 | Denver, Ogden, Salt Lake City 10,684 656 —«:11,288 8.369) 22 HE W 
Week previous ........... $1,815 sna I epenrk oe eee egent) Ga ewg "Cae ° 99 705 | 0) Gal. A 
Same week year ago 32 O81 CALVES: Los Angeles, San Francisco Areas® . 18,064 2,101 23,792 18,874 
Si FORE AZO: 2200+ , Week ending Dec. 26, 1953. | Portland, Seattle, Spokane .......... 4,010 HAT 8,378 8,797] Model 150 
MUTTON: Week previous a 5 CI AONE Foon ile bi. 6: bajmiseie date tie 229,790 81,128 712,503 186,068 2 
Week ending Dec, 26, 1953 _ Same week year : Total previous week ............+.- 307,949 113,214 1,029,831 230,555) Model 150 
Week previous ........... 1,259 al Total same week, 1952 ............. 170,900 54,878 979,125 177,699} Stand and 
Same week year ago ...... 1,498 HOGS: . 2 ; 4 P at 
Week ending Dec. 26, 1953. 1Includes Brooklyn, Newark and Jersey City. 7Includes St. Paul, So, St,}(all or wri 
HOG AND PIG: Week previous ........... Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes| filing Floc 
Week ending Dec. 2 ae Same week year ago ...... St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo. “Inclades; 
Week previous 4,236 Ue ee Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, SOL 
Same week year ago ...... 7,035 SHEEP: om = Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir. 
Week ending Dee. 26, 1953. i 
. a ils Week previous .. 44,234 | mingham, Dothan, Montgomery, Ala., and Albany. Atlanta, Columbus, Moul- 
PORK CUTS: Same week year ago ...... 30,951 | trie, Thomasville, Tifton, Ga. ‘Includes Los Angeles, Vernon, San Franciseo,}» 9 ROX 
Week ending Dec, 26, 1953. 7 San Jose, Vallejo, Calif. caf 
Week previous ....... 1,661, 479 
Same week year ago ,919 COUNTRY DRESSED MEATS | 
BEEF CUTS: VEAL: Chas 
Week ending Dec. 26, 1953. ai Week ending Dec. 26, 1953. vs | SOUTHEASTERN RECEIPTS ‘welete 
Week nan eee cee 54,289 Week previous ........... | ; f ‘ ancer. 
Same week year ago ...... 57,063 Same week year ago ...... 8.65 50 | Receipts of livestock at six southern packing plant stock-}; peor se 
VEAL AND CALF CUTS: HOGS: | yards located at Albany, Moultrie, Thomasville and Tifton,|mese two 
neh Lag ieee Gem ee .| Georgia; Dothan, Alabama; and Jacksonville, Florida, during _ 
Same week year ago ...... 5,351 Same week year ago ...... ia the week ended Dec. 24: 5 one 
LAM BAND MUTTON: LAMB AND MUTTON: : Se ae 
Week ending Dec. 26, 1953. : Week ending Dec. 26, 1953 _ | Week ended Dec. 24........0eeeeeeeeeeeeeeceeees 1,352 464 
Week previous ...... set bi Week previous ........... coe | WOOK Peevions (Ave GaYS)..ccceisccccccscnecoees 1,859 639 j ‘ 
Same week year ago ...... 201 Same week year ago ...... 198 " Corresponding week last year. .......cccccccccces 732 386 oa , 








CLASSIFIED 


Undisplayed: set solid. Minimum 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


20 words, 


ADVERTISING 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Uniess Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





SALES — MERCHANDISING 


Thirty years’ diversified experience, wholesaling, 
restaurant supply, peddler operation. Capable of 
stimulating sales all outlets, including jobbers, 
chains, processors. Extensive knowledge boning, 
fabricating, also purchasing and administrative 
functions. Interview, Chicago area _ preferred. 
Excellent industry references. Desirous relocation. 
W-429, ATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 





BNGINEER-MASTER MECHANIC: 
years’ experience. Thoroughly capable all phases 
of meat industry. Reply to Engineer, 331 W. 
Marquette Road, Chicago 21, IN. 


Graduate, 20 





WANTED: 
ment, offal 
or all three. 
THE 
St., 


To take full charge of casing depart- 
department or rendering department, 
Can give the best reference. W-443, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, II. 





SALESMAN: 15 years’ heavy experience, hotel. 
institutional sales. Age 38. Single, ae ear. Will 
vel or relocate. W-432, THE eee y 


tra 
PROV ISIONER, 18 EB, 41st St., New York aa, 3%. es 





HELP WANTED 


A small Pennsylvania 
slaughterer, with an 





sausage manufacturer and 
excellent reputation for 
quality products, needs a man with a well rounded 
knowledge of packing house operations, to take 
charge of sausage department, and also assist the 
plant superintendent. Plant is located in a beau- 
tiful community of 100.000 people. with excellent 
educational and recreational facilities. Please give 
full particulars regarding marital status. experi- 
ence, ete. W-422. THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 






SALES MANAGER: 
All_ outlets 


Capable of stimulating sales. 
including jobbers, chain and small 
trades. Extensive knowledge of beef, pork, lamb 
and veal needed. Must be able to handle pur- 
chasing and administrative duties required of 
the sales department. Very good chance for 
advancement. References and work record must 
be submitted with first letter. W-439, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Til. 





SAUSAGE MAKER WANTED: With experience 

and ability to make a full line of sausages and 

loaves. Opportunity for young man with good 

references and a small capital to buy steck in 

our corporation. Write to W-442, THE NATION- 

AL PROVISIONER, 15 W. Huron St., Chicago 
1. 





SAUSAGE MAKER: Experienced, working sausage 
foreman to take full charge of production’ in 
small government inspected plant. Very good 
opportunity for right man. Salarv and share in 
profits. Write to UNITED PACKING Company, 
74 Concord Street, Pawtucket, Rhode Island. 





WANTED: Capable, 
plete charge of independent packing house. 
have $25,000.00 to invest and become partner in 
going business. $25.000.00 will be retained in 
business. W-445, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


honest manager to take com- 
Must 





MANAGER: To handle complete beef operation— 
buying, processing and sales. Must he able to 
build up present sales and show profit. A very 
good proposition for right person. W-441, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 1. 





SALESMAN WANTED: To sell stockinettes and 
other wrapping supplies for leading manufacturer. 
Most territories open. Commission. Write to Box 
PROVISIONER, 15 W. 


W-424, THE NATIONAL 
Chieago 10, Il. 





Huron St.. 
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HELP WANTED 





KILL and CUT FOREMAN: With big packer ex- 
perience to supervise hog and beef slaughter, offal, 
and inedible departments for medium sized inde- 
pendent packer in midwest. Must have at least 
five (5) years’ experience and be thoroughly com- 
petent in all phases of these operations. All re- 
plies treated confidential. W-423, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WORKING FOREMAN: For complete charge of 
kill floor in small southeast meat plant. dressing 
and boning about 30 cattle and slaughtering and 
cutting 90 hogs per week. Must be sober. reliable. 
hard worker. Good pay for right man. Write full 
work history, present pay, age, etc, Confidential. 
Write Box W-433, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 





WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-33, THE NATIONAL PROVISIONER. 
18 East 41st St.. New York 17, N.Y. 





WILL PAY CASH: For sausage equipment set up 
to manufacture forty to fifty thousand pounds per 
week. EW-426, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10. Il. 
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CLASSIFIED ADVERTISING 





























ecem- 
—_ EQUIPMENT FOR SALE PLANTS FOR SALE 
39,555] 
8.501} teonditioned and guaranteed equip- RENT OS ee ee 
osujnent, immediate delivery, subject to AVAILABLE WITH OR WITHOUT 
an por sale. GOVERNMENT INSPECTION 
1983 [ + vi ” % l-story & baseme or rei ‘ed cone > 
. > Gr Y ‘late 220.00 story ¢ sement, modern, reinforced concrete 
bp 1% HI rinder—4” Plate tata building. Complete, modern equip., rails, trolleys, 
8,552 7 > Enterprise Grinder, 6” Plate 4,000 sq. ft. coolers, Real estate alone worth 
14,516 Ms peed Bow Body os “on $100,000. Small down pymt., bal. like rent, 
5.878] Years old. Excellent condition — $695.00 ALRIK CO., 1607 W. Howard St., Chicago. Phone 
31870 Br, 4-2680. 
Not 92 Buffalo Silent Cutter, 10 HP Motor $775.00 
Vailable 7 ’ os HP ann 
-—| #8 Buffalo Silent Cutter, 25 HP Motor $1375.00 FOR SALE: Complete plant with modern sausage 
or : mae se ad cis kitchen, slaughtering department for beef, veal, 
9,477) No. 6 Boss Cutter, 15 HP Motor $950.00 lamb and pork. Railroad siding. Now enjoying 
4, a ; a a good volume of business. Sales $2, 
be 1% a Ww a Air Compressor— oi This is a long established concern. Well yarn 
18.814 #) Gal. ASME Tank $280.00 in one of the largest cities of western New York. 
we z Se Fe, oe This business can be greatly expanded by some 
3,797} Model 150 U.S. Slicer $595.00 live wire. Owners wish to retire. Will sell or 
186,068 - or ae coe : oy lease to responsible parties. FS-440, THE NA- 
230,555) Model 150 U.S. Slicer. Complete with TIONAL PROVISIONER, 15 W. Huron St., Chi- 
177.6¢9| Stand and Conveyor $630.00 cago 10, Ill. 
So. St.}(all or write us for new or used equipment in 
‘Includes | filing Floors, Sausage Rooms, Smokehouses, ete. 
Includes) FOR SALE or LEASE 
ttumwa SOUTHWEST MEAT PACKERS Small wholesale and retail meat packing house 
des Bir. SUPPLY CO with killing floor, sausage kitchen, shipping room 
s, Moul ‘ and retail shop. All well equipped and doing good 
rancisco ae a ae volume of business. Lease $500.00 per month. 
~yP, 0, BOX 1571 LUBBOCK, TEXAS | FS-425, THE NATIONAL PROVISIONER, 15 W. 
TEL. 3-3090 Huron St., Chicago 10, Ill. 
iCombination rump bone saw and carcass splitter, SARASOTA, FLORIDA 
complete with remote control switch and bal- MEAT PACKING PLANT 
ancer. Large killing floor, modern sausage kitchen, three 
stock- i-Beef scribe saw, with balancer. large coolers, freezers, office building, pens, sheds, 
T‘fton, These two electric saws are brand new, never clan alee tale a ae ae ererpiiing 
during upacked and still in the original crates. goes. os. 
FS-444, THE NATIONAL PROVISIONER ALTER GRUHLER, REALTOR 
4 W. Huron St. Chicago 10, Ill. 2051 Main 8t. Sarasota, Florida 
Hogs ‘ 
8.962 
6.890) | a BOrL P 2 8 paar eye EXCEPTIONAL OPPORTUNITY 
6,355] Kewanee 2583, two pass firebox boiler, 72 to 8¢ To settle an estate will sell modern small plant— 
i Uae WH. ASME, NB; presently eauipped | ‘wholesale store and stuonge hitch. 40 acres of 
vith water level control, trim, perfect asbestos egg ye gy 9M Rang women a Mow 
ae Pligging, all valves included. New in 1942, used tana FS-417 THE NATIONAL PROVISIONER, 
ty government for three years. Price $2,000 on 15 W Huron St Chicago 10, Ill. 
| Ad tite at Mauldin, Missouri. y Se ‘ 
sber. UNITED STEEL PRODUCTS CO. 
84 Texas Street Memphis, Tennessee 
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AMMONIA EQUIPMENT 


York 4x4 compressor (fair condition), 
compressor (needs repair), receiver about 9’x12”, 
cndenser about 15’x15”, 2 Alco evaporative pres- 
ure regulators, Aleo Thermo Valves for about 15 
wils, generous assortment of misc. valves and fit- 
tings for use with above. Will sell Cheap on an 
4“ is, where is basis. Make offer. VALLEY 
PRIDE PACKING CO., Huntsville, Alabama. 


York 4x4 


STORE — SAUSAGE KITCHEN: Completely equip- 
ped. Three bedroom house furnished. Busiest section 
in Florida. FS-435, THE NATIONAL PROVISION- 
ER, 15 W. Huron 8t., Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 


SALESMAN: Visiting slaughterhouses. Have a 
terrific sideline for you. MAX NUSSBAUM, East- 
ern Distributor of the Pickwick Company, 2314 
Amsterdam Ave., New York, N.Y., Telephone No. 
Wadsworth 7-9881. 








1~338 BUFFALO SILENT CUTTER, REBUILT 
with 15 HP. rebuilt 3 Phase Motor, 5 Knives, 175 
pacity, direct connected, very reasonable, priced 
for quick sale. FS-438, THE NATIONAL PRO- 
VISIONER, 18 EB. 41st St., New York 17, N. Y. 





PREON COMPRESSORS: (2) Lipman with 7% 
i. and 10 hp.—3 phase 220 volt motors complete 
vith bush evaporators. Call RA. 9-6542, New 
York City. 


ANDERSON EXPELLERS 
All n—-. Rebuilt, guaranteed. 
e Rent Expellers 





PITTOCK & Prkeye ty Glen Riddle, Penna. 





FOR LEASE 


MILLER & HART PLANT: U. 8. Yards, Chicago. 
Complete government inspected plant. Slaughtering 
= cking facilities. 500,000 sq. ft. Building 
ncluding 75,000 sq. ft. Freezer, 90,000 
ane, smoke houses, railroad siding. 
WILL CONSIDER LEASING 
ALL OR PART 


Reasonable terms. 
MARSHALL BENNETT 
Yhone Financial 6-4711 400 W. Madison 8t., 
Chicago, Ill. 


aq. ft. 





The National Provisi J 











YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





HOG - CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 

Broker» Counsellor > Exporter > Importer 
Sami S. SVENDSEN 


407 $0. DEARBORN ST... GECAGO 5, EL 


y 2, 1954 





BARLIANT'S 


~—i- WEEKLY SPECIALS! 


- ~ 


We list below some of our current 
offerings for sale of machinery and 
equipment available for 
shipment at oetane ‘qooted F.0.B. shipping points. 


Write for Our Bulletins—issued Regularly 


Pat eX 


Kill Floor 
6012 stg to EYOR TABLE: stainless steel, 70’ 
x 53”, 12” stainless mesh conv, belt, 
with RN Oe ES cc ccaverdduwasaada- $2200.00 
6461— roy AIRER: Baby Boss, 7% HP. mtr., 
CALDING TUB: Boss, steel, 5’ x 3 



























: 9’. New—never-used .....cc.sceceees 1275.00 
6439—-HOG HOIST: Boss Jr., 3 HP. mtr. 900.00 
5278—BELLY ROLLER: Boss Sr., double roll- 

er, complete with motor ............e0005 900.00 
6682—BAND SAW: Jones-Superior $54, 36” 

wheel, motor driven ......ccesceeeeeecues 600.00 
6674—BEEF DROPPER: Anco $979, complete 

with $82 dropper hook & guide. New, in 

GUIS CEG 1 e Voc cexednuiass ccsxascacen 500.00 
6829—LAVATORY;: alum. with bubbler attach- 

WIE asin cnicecsvesdsecsacdessatevecvebe cs 75.00 
6360—CLEAVERS: (243) “New, Simmonds -Wor- 

den & White, 12”-13"-14” blade ....ea. 8.00 

Sausage Equipment 
6337—TY-LINKER: ee. $1176, ~=— mdi. 

S964, Hh BP. OR. cgcee ceccsenstescnee $1250.00 

66384— ply eg Raggy casing * pleating device 
food dle, OR Aare 2200.00 
6585—FROZEN MEAT SLICER: Keebler Eng. 

$206, 25 EAP. Mtr. wcccscccccvccccsesocs 1475.00 
ee oe be CUTTER: ‘Buffalo $70-B, 

p., center dump, less mtr. "Reduced to 1750.00 
6496—SILENT CUTTER: Randall, 125-1508 cap., 

Ewes OS wabes Ct hedanadas} Axacpenee s 750.00 
6625—STUFFER: Globe, 500% cap. 1250.00 
6640—STUFFER: Boss, 400% cap. . 900.00 
6528—STUFFER: Randall, 200% cap 

acacace 600.00 

ring HP 975.00 

6710- GRINDER: Buffalo #66-B, 2 800.00 

6709—MIXER: Buffalo $3, 5 HP. mtr. ........ 750.00 

6527—MIXER: Boss #9, hand tilt, mtr. driven... 525.00 
6538—-DOUBLE JOURDAN COOKER: for 42” 

sticks, 2 Powers regulators, 1 HP. Conti- 

ne eee er or 950.00 
aie =a SE: Griffith Lab., high volt- 

ge power-pack, temp. controller & switch 475.00 
6535—REV OLVING OVEN: Bakerite Portable, 

60 loaf cap., thermostat controls, 4 HP... 400.00 
5637—V ACUUMIZING MACHINE: Griffith, hot 

oil unit for canned Hams, with reducer, 

RTS OPE EET CTL Te Bids requested 
6549—PIC KLE PUMP: Griffith, 1 HP. mtr.... 175.00 
6544—CASING APPLIER: G.E. 1/6 HP. mtr... 150.00 
6003—PATTY MAKERS: (2) Globe, table model, 

foot operated, stainless steel top, for 8 

ee Re ee are nae ea. 5.00 
6618--HOY MOLDS: %66-S, stainless steel, with 

spring covers, excellent cond. ......... ea. 6.75 
6772—HAM BOILERS: Adelmann, stainless steel, 

with covers. 

$1-0-E, 8% cap., 11” x 5%” 3 9.00 

30-2-X-E, 11% cap., 11” x 6” 9.50 

$2-0-E, 128 cap., 12” x 6%” 8.00 

$6-0-E, 158 cap., 12%” x 6%” x 5%” 7.00 

Anco $711 OC, 11% cap., 11” 8.00 

Rendering 
6651—COOKERS: (2) 5’ x 12’, 30 HP. ....ea.$4450.00 
6436—COOKER: Rujak, 4’ x 10’, 20 HP. mtr., 

COG a a i ck ceedeien ss cushen se. STINE 
6613—EXPELLER: Anderson R.B., tempering 

devise, feeder, magnetic pulley 6 as bole) eee 
5006— vs RUSHER: Dupps Rotary, 1” teeth. 

New, never-used . dates 4h 90 C3 o 2475.00 
6593—HYDRAULIC PR : Anco, 300 ton, 

5 V leather packing, 14” piston, 20” x 

80” curb, used less than 4 yrs. ........... 1800.00 
5381—-HASHER-WASHER: Anco combination, 

y 10’ eyl., 10 HP. mtr. .. 1600.00 
6848—CRACKLING GRINDER: Stedman, 

x 12” openings, 25 HP. mtr. 750.00 
5628-—-CARTON FORMERS & LIN c 

Peters Mechy. Co. @47E, ser. 1 

HP. pa. 850.00 
5630- ae ? ise Anco $326, 2 

Fas WS Fivkans 004 oas chceeereré stone tees 775.00 
6299—- LARD KETTLE: 150 gal. cap. with agi- 
ator. Gear Head mtr., excellent cond.. 775.00 


6678— FILTER PRESS: 
21, 24 plates 


$42439524, type 


Sperry 


Watch for our Biq 8 page 
Bulletin—now in the mail. 


All Offerings Subject te Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 


CLiffside 4-6900 


"Year End Specials’’ 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 








© Liquidators and Appraisers 
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How To Make More Money 
From By-Products & Offal 


Improve 
By-Product Quality & 


Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by- product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 


Write “Today! a. 








WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, MO. 


WILLIAMS 


GRIN ERS SHREDDERS 4 


Daest Nine AND LARGEST MANUFACTURER OF HAMMER Sete ane yon: IN THE WORLD 


ors 


*ey cat 


ADVERTISER} 


in this issue of THE NATIONAL Provisio 





Allbright-Nell Co., The 

Armour and Company 

MUTE RENN» RINE 5 9 :0;0:0.m 10-050 Win5s-0:010':0: owe shelni6 4, 0-0, 6a SU ‘ 
Associated Bag & Apron Co. 

Atmos Corporation 

Aurora Pump Co. 


Baltimore Air Coil 

Barliant and Company 

Bemis Bro. Bag Co. 

Boston Tram Rail Co. 

Buffalo Weaving & Belting Co. 


Daniels Manufacturing Company 

Be G6 es aa 'n pai sic be Sa F 0's: ke eee ns wee A aD ee 54 
Pet oe UENO. ee & eRe ree Pa 36 
Dorman, Charles E. 

Dupps Company, The 


Emerson-Sack-Warner Corp., The 


tN PRIN ERO atk ace t secs cececwontesenswen Front Cover 
Ps Whe We oe vin 9605 4.0.9'0.0560-0.0 GENE eo o-o naa sare ee 53 
Fruchtbaum, Morris 


General Machinery Corporation 
Globe Company, The 
Griffith Laboratories, Inc., 


Ham Boiler Corporation 
Henschien, Everds & Crombie 
Hunter Packing Company 
Huron Milling Co. 

Hygrade Food Products Corp. 


Kowa Mosk Compaty, Be. occ cciccccccsctssnanccecstenl 18 
Julian Engineering Co. 


Kahn’s, E., Sons Co., 
Kennett-Murray Livestock Buying 
Kneip, E. W., 

Koch Supplies 


Lancaster, Allwine & Rommel 
Legg, A. C., Packing Company 
Linker Machines, Inc. 


Marathon Corporation 
Mitts & Merrill 


New England Provision Co., 
New Haven Railroad, The 


Rath Packing Co. ... 
Reynolds Electric Company 


Schluderberg, Wm.-T. J. Kurdle Co. ................ceccees 49 
Smith’s, John E., Sons Company Second Cover 
Snyder, Moran 22 
Somerville Dressed Meat Co. 

Speco, Inc. 

Standard Casing Co., I 

Superior Packing Co. 


Townsend Engineering Company 

United Cork Companies 

Vegetable Juices, Inc. 

Weald PRGhing Corp. oo isavin:o o:sisereis-s:assit-e 6 ees & pact 22 
Warntt-Joenk-nson: Mig. Co. o. oo. 5 o:6.si0.¢:5.0:6 5.0 6:0.0:¢.0.008 0s ane 46 
Williams Patent Crusher & Pulverizer Co. 


Worchester, Thomas, Inc. 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in this 
index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they ren 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—January 2, 1954 
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